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THE SUPREME TEST OF A 
FINE BOURBON 


The rare qualities of a fine bourbon, as of a fine Invite yourmembers to make this test. 


liqueur, are best appreciated in a snifter glass. For here You'll find your premium-profit 
its bouquet...its character...its gentle flavor, are Old Forester sales growing. 
developed to their matchless perfection. This 
is the test of ultimate fineness...the test 


that only Old Forester suggests to you. 


JUDGE THE TRUTH OF \\ P - belo. : Nhe. pinken 
THE LABEL’S PROMISE: J Zs be 


KENTUCKY STRAIGHT BOURBON WHISKY « BOTTLED IN BOND ¢ 100 PROOF » BROWN-FORMAN DISTILLERS CORPORATION © AT LOUISVILLE IN KENTUCKY 
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Attention! 


























This steam table has already met with popular and tremen- 
dous demand. Among leading clubs that have ordered this DON'T FAIL TO SEE 


unit are the following: 


Jonathan Club . . . Los Angeles 

Congressional Country Club . . 
Washington, D. C. 

The Furniture Club of America . . 


Chicago 
Oak Hills Country Club . . San 
Antonio 
Wer GM ow ww ws Galveston 


Cherry Hills Country Club . . Denver 
Du Pont Country Club . Wilmington 


Mayfair Club... ... Atlanta 
i ae ee Miami 
Indianapolis Athletic Club... . 

Indianapolis 


Suburban Country Club .. . Baltimore 
Commissioned Officers Mess..Boston 


Write for descriptive literature and price list. 






TERNO INC. © 9 EAST 37th STREET © NEW YORK 16,N. Y. 


Makers of STERNO CANNED HEAT FUEL 





CLUB MANAGERS 











W: would like to have you see our 


new line of Sterno equipment which has 
been especially designed for clubs. 
Illustrated is one of the many items—a 
Duo Wagon for hot and cold service 
—yjust what you need for the serving of 
hot food in the dining room, particularly 


where it is remote from the kitchen. 





OUR EXHIBIT OF AIDS TO FINE 
SERVICE AT THE 
Peninsular Club . . Grand Rapids 


Minneapolis Golf Club . . Minneapolis 
University Club . . . St. Louis NATIONAL 


Montana Club . . = RESTAURANT 


University of Omaha 


Preakness Hills Country Club . . . SHOW 


Patterson 
Montauk Yacht Club .. Montauk, L. I. ¥ 
Beverly Hills Country Club Cha Navy Pier 
Cincinnati Chi 
Greenville Country Club . . Greenville cago 
Chattanooga Golf Club, Chattanooga * 
Racquet Club . . . Philadelphia 
Huntington Athletic Club, Huntington May 3 thru 9 
Coral Beach & Tennis Club i ok Booths: 
Hamilton, Bermuda D43, D47, D49 
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Since 1820, Burrough’s Beefeater Gin has been distilled . « 

in London... by a family method that has been cherished » 4 

and guarded by succeeding generations for more than a a 
century. Beefeater Gin remains inimitable. No wonder it 

has achieved overwhelming customer preference through- C 

out America and in 107 other countries the world over. bs 

. ve 

m 

BURROUGH'S le 


BEEFEATER GIN . 


IMPORTED BY 


KOBRAND CORPORATION 


NEW YORK 1, N.Y., 94 PROOF, DISTILLED FROM GRAIN 














Sole U.S. Agents . 
FROM 1005. GRAIN NEUTRAL 3 
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SPECIAL NOTICE 


All official correspondence with the 
CMAA should be sent to its offices 
in Washington, D. C. 

The Association’s address is the La- 
Salle Building, 1028 Connecticut Ave., 
N.W., Washington 6, D. C. 

All communications with CLuB 
MANAGEMENT should be addressed to 
our editorial production and business 
offices at 408 Olive St., St. Louis 2, 
Mo. 

CMAA chapter secretaries are 
urged to send reports of meetings to 
CiuB MANAGEMENT offices not later 
than the 12th of the month preceding 
publication, with a copy to the CMAA 
offices in Washington. 


In This Issue 


Special features of interest to coun- 
try club managers getting ready for 
the spring and summer season are 
included in this issue. 

On page 15 is an article by Man- 
ager Bill Buescher of the Milwaukee 
Country Club on how his club in- 
stalled complete kitchen and bar fa- 
cilities at poolside . . . and how it 
paid off! 

Construction and maintenance of 
tennis courts for clubs is the subject 
of an authoritative article by Bruno 
Hake, chief engineer for the Skrainka 
Construction Co. of St. Louis; the ar- 
ticle is found on page 56. 

Special parties are popular in clubs 
at any time, and on pages 16 and 17 
Manager J. E. Rushin of the Mont- 
gomery Country Club in Alabama 
tells how his club staged an Indian 
Harvest Festival last fall. 

If your club isn’t selling as much 
wine to members as you think it 
should you won’t want to miss the 
article on page 18 which tells how 
one club (Greensboro Country. Club) 
launched a new wine service. 

Of special interest to city clubs is 
the feature on page 62 which reports 
the results of a survey of sleeping 
room rates made by Thomas Burness 
of the California Club, Los Angeles. 


Coming Attractions 


Next month we'll present a feature 
by the manager of the Lincoln Uni- 
versity Club on how a survey of his 
members solved his promotional prob- 
lems. There’ll be plenty more infor- 
mative articles including one on food 
control, remodeling and swimming 
pools. 

The coming months will be “good 
reading” ones for CLUB MANAGEMENT 
subscribers. Now in production are 
articles covering almost every facet 
of club operation, with special fea- 
tures for managers with special prob- 
lems. 
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Featuring maximum comfort and 
strength at a minimum price is the 


new Samsonite 
economy folding 
chair. 


The chair has a 
padded seat, cov- 
ered with wash- 
able vinyl in a 
choice of three 
colors to harmo- 
nize with any set- 
ting. It has a black 
or bronze tubular 
steel frame, with plastic “feet” to pro- 
tect floors and carpets. 

For more information write Dept. 
CM, Shwayder Bros., 4270 High St., 
Detroit 29, Mich. 


A new line of folding hat and coat 
racks for club use has been announced 
by Vogel-Peterson Co. 

So compact when folded that they 
store away in the smallest closet or 











can be wheeled through the narrow- 
est doorway, the racks open into 
rigid 644-foot-long coat and hat racks 
that hold 72 coats and hats each. 
They are put up in a matter of sec- 
onds. 

For complete information write 
Dept. CM, Vogel-Peterson Co., 1127 
W. 37th St., Chicago 9, Ili. 






A wet strength disposable paper 
slipper, that can be worn in the 





shower without disintegrating, is be- 
ing manufactured under the trade 
name of Steri-Step. 

According to the manufacturer, the 
slippers will hold up in the hottest 
water. They are made in natural and 
bleached kraft paper and can be im- 
printed with the club name. They are 
made in one size, especially designed 
to be comfortably worn by both men 
and women. 

For more details write Dept. CM, 
Gilbert Manufacturing Co., 200 W. 
24th St., Hialeah, Fla. 





A vacuum filter which takes just 
23 square feet of filter area is now 
available from Swimquip. 

Called the Skim-Master, the filter 
has a high velocity, self-adjust skim- 
mer, an all-copper filter tank and is 
equipped with % or % horsepower 














Hold Membership... Build Club Revenue 
A POOL BY Paddock OF cALiFornia 


can help you do it! 








Outdoor or indoor...swimming is becoming the All-American family sport... 
a wholesome recreational activity. Paddock of California, the greatest name in 


swimming pool design, construction and equipment for almost forty years, 


is proud of its many pool installations in famous clubs around the world. 
If your club can afford any pool, it can afford Paddock, the finest...a sound 
investment in member service that pays off, year after year. 










= PADDOCK of California POOL 
‘4 installed at Lakeside Country 
Club, Toluca Lake, California 


Paddock 


OF CALIFORNIA 


14606 ARMINTA STREET ° 
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_ Find PADDOCK. 
SWIMMING POOLS 





VAN NUYS, CALIFORNIA 







































lh . VEGETABLE CUTTERS | 
lid AT AND SLICERS 
. RECOMMENDED BY CLUB MANAGERS! 
; | oe CUTS 25 POUNDS 
OF FRENCH FRYS IN 
Model ‘A00’ A MATTER OF MINUTES 
: e " — is shown — — ae 
one o e numerous time ¢c umi 
2 ee 
fry plate. 
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Here is the answer to the need 
for a low-cost but heavy duty 





vegetable cutter. 


One compact unit that without 
effort shears, slices, shreds, 
slaws, and cuts french frys and 
juliennes. 








Write today for name 
of nearest dealer. 





/ ‘| I RAN 


° 


3 
S e EF actual demonstration at booth B 60, National 
Restaurant Show, May 5-9, Navy Pier, Chicago, Illinois 
SEE OUR MODEL 101 UNIT FOR LARGER INSTALLATIONS. QU ALH FI M, inc. 
—— 1201 Racine Street, Racine, Wisc. 


QUALHEIM — the pioneer with 25 years proven experience in vegetable preparation equipment. 
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Now — Che New 


PALEN Portable 
ALL FORMICA BAR 


TOP One piece formed 
Mahogany Formica with 
roll and gutter. 


FRONT AND_- ENDS 
Blonde, Walnut or Ma- 


hogany Formica. 


BASE Black Formica 


and linoleum footrest. 
SIZES 5'-0" or 6'-0" 


Users say 
bar pays for 


itself in 3 months. 


Increase Liquor Sales—Cut overhead— 
Move bar to immediate area of party 


LOOK AT THE FACTS 
@ Ideal for party rooms in hotels, private clubs, country clubs, fraternal orders and 
supper clubs. 
@ Passes through average doorways and moved on elevators. 
@ Stainless steel sinks, drainboard and ice compartment. 
@ Heavy duty casters with brakes. 


THESE FINE PLACES ARE USING OUR BARS 


Ambassador East, Chicago (4 Bars) Weller's Motel, Chicago 

Palm Beach Biltmore (3) Cincinnati Country Club (3) 
Minneapolis Club (4) Monmouth Hotel, New Jersey 
Kenwood Country Club, Bethesda (2) 1200 Beacon St. Hotel, Boston (3) 
Town & Country Club, St. Paul (2) Indiana Club, South Bend (2) 


PLUS MANY OTHERS 


USEFUL ACCESSORIES 


HANDY STAINLESS STEEL LIQUOR TROUGH FOR BOTTLES 
54" LONG AND SLIPS ON AND OFF EASILY 


THE PALEN BAR-ETTE DRAWER WITH GLASS OR STAINLESS 
INSERTS FOR FRUITS 


You buy direct from Manufacturer—Write for price 


JOS. F. PALEN, Inc. 


Creators of distinctive Cafe, Bar & Hotel Fixtures 
Since 1915 


112 Hennepin Ave. Minneapolis 1, Minn. 


FEDERAL 8-5636 


long 28" wide 43" high. 
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self priming pumps, assuring high 
flow rates and low operating costs. 

For more information write Swim- 
quip, Inc., Dept. CM, 3301 Gilman 
Rd., El Monte, Calif. 











A compact, automatic rack and cab- 
inet washer, designed to provide effi- 
cient cleaning and sanitizing in a 
limited space and engineered for min- 
imum maintenance, has been an- 
nounced by the Alvey-Ferguson Co. 

Designated “Spin-Spray,” the new 
washer features two side-mounted 
spray arms which rotate in opposite 
directions at a controlled speed. Of 
completely watertight bolted con- 
struction, the washer occupies only 
5’ x 9 4” of floor space. 

For complete information write 
Dept. CM, Alvey-Ferguson Co., Cin- 
cinnati 9, O. 





Because of its versatility, a new 
cabinet bench by Lyon Metal Prod- 
ucts is ideal for many types of work 
including the club workshop. 

The basic bench is made entirely 
of steel and consists of base, heavy 
duty steel top, two end panels and 
back. The same unit is available with 
tempered pressed wood top or with 
laminated hardwood top. One or more 
shelves may be added as desired. 

For more information write Dept. 
CM, Lyon Metal Products, Aurora, 
Til. 


A table pad, made of a synthetic 
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Libbey’s distinctive 
new “Footed On-The- 
Rocks” No. 8047, 
7-0Z. 


Libbey’s attractive new “On-The- 
Rocks” service is shown in use at the 
famous Harvard Club of Boston, Mass. 


Operators of the popular Brass Rail 
Bar and Restaurant in New York City 
select the new 
“On-The-Rocks” 
glass by Libbey. 
Shown here is the 
Brass Rail Bar at 
100 Park Ave. 



















Here's the biggest news in cocktail service... 
“Footed-On-The-Rocks’ by Libbey 


Libbey’s newest idea for distinctive beverage 
service is this big, handsome “On-The-Rocks” glass 
... the right glass for the increasing number of 
drinks on the rocks. 


More and more orders are for drinks on-the-rocks 
... Martini, Old Fashioned, Scotch, Bourbon, 
Vodka, Drambuie, Bloody Mary, Scotch Mist . . . 
or perhaps your special house recipe. Be sure you 
have the glass designed especially for these on-the- 
rocks requests . . . the Libbey “On-The-Rocks.” 


The new “On-The-Rocks” is another beverage serv- 
ice idea in Libbey’s complete line . . . every glass- 
ware need from one reliable source. Every glass, 
of course, is backed by the famous Libbey guaran- 
tee: “A new glass if the rim of a Libbey ‘Safedge’ 


glass ever chips.” 
5 7 7 


Your Libbey Supply Dealer has full details, or you 
can write to Libbey Glass, Division of Owens- 
Illinois, Toledo 1, Ohio. 


See Libbey Glass in THE IDEA CENTER, NATIONAL RESTAURANT SHOW- Booth Nos. B-102, 104, 106, 108 


LIBBEY SAFEDGE GLASSWARE 


‘ 


AN (1) PRODUCT 
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Featuring Hiawatha 
Wild Rice Pancakes 


INCREASED OFF-HOUR BUSINESS 32% 


wrote J. Frank Birdsall, Jr., Innkeeper 
at Treadway Inn, Rochester, New York 


A novelty that builds a reputation! Hiawatha Wild Rice Pancakes 
were featured as a Sunday morning brunch special in an effort to build 
off-hour business at the Treadway Inn. Response was enthusiastic. 


Birdsall writes, “We are able to report a 32% increase Sunday 
mornings . . . credit is certainly due Mille Lacs Maple Products... 
additional benefits to the Inn . . . Chef Edward T. Lane has been 
called upon to lecture before ladies’ clubs and service groups and 
they have shown great interest in Hiawatha Wild Rice Pancakes... 
we have added one-pound packages of Hiawatha Wild Rice Pancake 
Mix to our retail food sales counter.” 


A serving of Wild Rice Pancakes costs less than 5c. This traffic- 
stopping, low-cost meal can build a whole new profit picture for 
you, too. 


; ~ SEND FOR TRIAL ORDER TODAY-—-— 


Mille Lacs Maple Products Co., Dept.CM2, 308 Prince St., St. Paul 


Send me a Trial Order consisting of 3 - 312 lb. pkgs. of Wild Rice 
Pancake Flour @ $4.85 plus $1.25 postage, total $6.10. 











Please include [-] My check is enclosed. (] Bill us. 
My Name 
FREE Business Name. 
Address 
MENU CLIP-ONS City. Zone State. 





TABLE TENTS My food jobber is 





Write advertisers you saw it in CLUB MANAGEMENT: APRIL, 1958 





foam, called Foam-Fleece, is now be- 
ing marketed by Edward Don & Co. 

Among advantages for the pad 
cited by the company are longer life, 
total muffling of service clatter, no 
slipping or crawling on table top, 
easier laundering, odorless, reduced 
glass breakage. They are available 
for both 30x 30-inch and 36 x 36-inch 
tables, with a four-inch drop for all 
sides of the table. 

For complete information and 
prices write Dept. CM, Edward Don 
& Co., 2201 S. LaSalle, Chicago 16, 
Til. 


Addition of a four-quart, heavy 
duty urn cup to its line of Chef-Styled 
commercial alu- 
minum cookware 
has been an- 
nounced by Har- 
low C. Stahl Co. 

The urn cup is 
of seamless con- 
struction, with a 
wide lip and an 
extra large han- 
dle to insure safe, non-spill pouring. 
Internal beaded markings are pro- 
vided for easier cleaning after use. 
The metal is acid-resistant. 

Further information is available 
from Dept. CM, Harlow C. Stahl Co., 
1375 E. Jefferson, Detroit 7, Mich. 





Available now for the first time to 
the club field is a handsome and com- 
plete catalog on al- 
most every equip- 
ment or supply 
item that a club 
purchases. 

The catalog, 
published by Mo- 
tel Contract Sup- 
ply Corp. which 
offers merchan- 
dise at a discount, 
is profusely illustrated and contains 
thousands of items—everything from 
key tags to adding machines, from 
furnishings to lawn mowers, from 
shower mats to swimming pools. 

For a free copy of the catalog, write 
Dept. CM, Motel Contract Supply, 
6307 Delmar, St. Louis 5, Mo. 




























aA ESAS ELON ET TRE TT 


ees 


You eat 
with a napkin, too! 





Personal... as 

the very silverware 

you putin your mouth! 

The napkin touches the lips 

repeatedly throughout the 

meal...it is the first thing 

picked up, the last put down. That’s 

why people today like a one-use, indi- 

vidual napkin. So why not serve them the 

best, the high-quality Hoffmaster Cellutex “400” 

multi-ply cellulose napkin. A finer napkin than any, 

including the average cloth service (rented or owned), 

Cellutex ‘‘400” brings you freshness (never used before), 

more softness, more generous size, faster absorbency... plus 

meal-long service strength! Let the Hoffmaster distributor in your 

a? city demonstrate new, better Cellutex ‘‘400”...let him help you 
Se prove to yourself that the majority of your customers will welcome and 

Bins prefer it by far! Write for his name. 

foffmaster 


® 
HOFFMASTER COMPANY, INC., OSHKOSH,WIS. * HOFFMASTER PACIFIC COMPANY, LOS ANGELES 21 
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IT PAYS TO PAINT WITH 
RAMUC’ ENAMEL 4m 


Proved in over 19,000 Pools 











Make your pool more inviting—and watch 
attendance grow! Use America’s No. 1 
Swimming Pool Paint—Ramuc Enamel: 


e Goes on easily, leaves a tile-smooth finish 
e Natural rubber-base enamel 

e Easy to clean, long-lasting 

e Won't powder, blister, flake; fade-resistant 
e Comes in many beautiful colors 


Write today for free ‘Handbook on Painting 
Swimming Pools,” 32 pages of valuable 
information. Also contains facts on Exalgae® 
...effective algaecide for crystal-clear water. 
When writing, include pool’s dimensions, 
name and/or type of paint used. 


Dealers & Distributors: 
Select sales areas still open. 
Leads furnished. Write today! 


a> INERTOL Co., INC. 
“=r = 496 Fre'inghuysen Ave. 


Newark 12, N. J. 


27N S. Park, San Francisco 7, Cal. 
| Member: National Swimming Pool 
< Institute, Northeast Swimming 


Pool Association 


® 











It Pays You To Feature 














tleimeken's 
Qrmported Holland Bacr. 


Consumer demand for the un- 
matched flavor of Heineken's has 
made it— 


AMERICA'S LARGEST 
SELLING IMPORTED 
BEER 


Join the swing to Heineken's. Con- 
tact your distributor today. 


HEINEKE 


BREWED in HOLLAN! { 
ee } j 





Gen. U. S. Importers 
VAN MUNCHING & CO., INC., NEW YORK ¢ CHICAGO * BEVERLY HILLS * MIAMI 
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Angelica Uniform Co. has just pub- 
lished its new 1958-59 catalog, illus- 


trating and de- 
scribing over 250 
styles and colors 
of washable uni- 
forms. 

The dress on 
the cover (shown 
here) is a Dacron- 
cotton blend; col- 
ors include red, 
blue, pink, green, 
apricot, coral, lilac and maize. The 
new line includes a wider choice of 
synthetic materials than ever before. 

For a free copy, write Dept. CM, 
Angelica Uniform Co., 1427 Olive, 
St. Louis, Mo. 





Appropriately named “Playtime,” 
the elegant folder shown here has 
been created espe- 
cially for use by 
fine country clubs 
by Aatell and 
Jones. 

Printed in a cor- 
al and charcoal de- 
sign, the “Play- 
time” pattern No. 
258 is available in 
one size: 8% x 








1134”. 

For free samples, and prices, of this 
new menu design, write Dept. CM, 
Aatell and Jones, 3360 Frankford Ave., 
Philadelphia 34, Pa. 











For the club that wants portable 
folding tables for outdoor as well as 
indoor use, Samsonite has introduced 
its new PlastiShield tables and chairs. 

Smartly designed in five decorator 
colors, the tables and chairs wipe 
clean with a damp cloth and are burn- 
proof, mar-proof and_ stain-proof. 
They’re made with electrically weld- 
ed tubular steel construction with 
chip resistant baked enamel frame 
and legs. 

More details can be obtained from 
Dept. CM, Shwayder Bros., 4270 High 
St., Detroit 29, Mich. 
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DON’T PLAY HIDE-a 


Super Hil-Tone has a special property (called 

AD-SORPTIVE action) which attracts and holds 

dirt. After you sweep, a thin protective film is 

left on the floor. This film attracts particles of 

germ laden dust as they are brought in, holds 
them much as a magnet holds nails. 

{ Superior attraction of Super Hil-Tone in the 
sweeping mop draws up all these particles, quick 
; and clean. Sweeping does not stir up dust. None 
settles back on the swept floor. Daily dust-up is 

fast, simple, thorough. The mop literally glides 
over the surface—no drag, no fatigue. 


= 


The Hillyard “Maintaineer ®” shows you how to take advantage 
of modern labor-saving treatment techniques and short cuts. 

He’s your own trained floor care specialist, 
“On Your Staff, Not Your Payroll” 







ST. JOSEPH, MO. 
U.S.A. 
Passaic, N. J. 
San Jose, Calif. 


Po one 


Branches and Warehouse Stocks in Principal Cities 











HILLYARD FLOOR CARE 
Saves half the 


nd-SEEK with DUST... 


once over gets it with yard supeR HIL-TONE 
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Labor! 



















‘om 


And—Super Hil-Tone’s non-oily film left after 
sweeping actually protects the floor’s finish, 
makes it last longer—helps bring out to the full 
the rich, natural sheen of the flooring and its 
finish. 

The big opportunity to save money in floor care 
is NOT in the pennies spent for materials. Rather, 
it’s in the dollars that go for labor. Super Hil- 
Tone can help you save real money, by making 
sweeping a “walk-over”. Here is still another 
proof of the axiom, Economy in floor mainte- 
nance never comes from cheap materials. 


MAIL COUPON TODAY 
HILLYARD, St. Joseph, Mo. B-I 
0 Please send me full information on how to save money 

in floor sweeping. 


0 Please have the Hillyard Maintaineer make a FREE Survey 
and recommend treatments for my floors. 
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Firm or Institution............. 








Wesson’s 




















to take the smoke out of frying... which suits you best? 


Wesson chemists have de- 
veloped three shortenings 
to solve the smoke problem 
in bakeries, restaurants 
and institutions. None 
have emulsifier to smoke 
off. All stand up under 
heaviest continuous frying 
without breakdown. All 
have highest smoke point. 


For frying and baking 
Heavy-Duty MFB 


All-purpose performance, 
famous for high smoke 
point, long-frying quali- 
ties—wide plastic range, 
is easy to scoop out. 


Shortening is no sideline with us... 
that’s why every Wesson product is so good, good, GOOD! 


For frying only 
Keap 


Narrow plastic range but 
exceedingly high stability 
for continuous frying... 
originally developed for 
the big potato chippers. 


For convenience 


Wesson Oil 


Just pour for deep fry or 
grill use—take-out orders 
look appetizing even when 
cool — for tasty salads, 
easy baking. 


The Wesson Oil People 


Makers of Heavy-Duty MFB ... Keap .. . Quik-Blend 
Write advertisers you saw it in CLUB MANAGEMENT: APRIL, 1958 















































By W. A. Buescher, Jr. 


Milwaukee Country Club 
Milwaukee, Wisconsin 





The poolside bar at Milwaukee Country Club. 


Poolside Kitchen and Bar 


Prove Tremendous Success 


N the spring of last year we com- 

pleted a $200,000 swimming pool in- 
stallation, the first pool that the club 
had had since its beginning in 1894. 
While we were building this I insisted 
on a complete kitchen and complete 
bar set-up—even including our own 
dishwashing room, at poolside. 

This has paid off tremendously be- 
cause we are able to give our mem- 
bers the same high type service at 





the pool as they are able to get in 
the clubhouse, and by proper distribu- 
tion of our personnel, at no greater 
cost per dollar sales than in the over- 
all operation. 

The bar at the pool grossed $10,616 
last season and showed a net profit of 
$5,818 after all charges including 
wages, glassware, etc. Food sales at 
the pool were $10,838. This was ac- 
complished during a period of 11 


— 


Manager Bill Buescher inspects poolside kitchen facilities at Milwaukee Country Club. 
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weeks and it took the membership 
practically half that time to realize 
what it had at the pool and how to 
use it. We anticipate doubling that 
income this coming season. 

The pool came into being after a 
carefully worded brochure and selling 
job by the board of directors to the 
membership. This 24-page brochure 
contained several sections. 

First was a section called “A Deci- 
sion and a Question,” in which was 
discussed frankly the deterioration of 
the club’s facilities and the fact that 
the dues must be increased. It further 
pointed out that the construction of a 
swimming pool and related play area 
would increase interest tremendously 
in the club. It asked each member to 
read the entire brochure and to there- 
after vote on the pool question. 

The second part gave the back- 
ground of the swimming pool ques- 
tion, and a brief summary of improve- 
ments made to the club over the 
years. In addition, it said: 

“In recent years the demand for a 
pool has increased substantially; much 
of this demand has come, of course, 
from younger members, but many of 
the older members now seem to have 
joined in the request. The reasons are 
not hard to find: A strong belief by 
many that the club should be a com- 
plete country club, offering a wide 


(Continued on page 44) 
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Photos by Paul Robertson 


Part of the crowd on the outside terrace at the Indian Harvest Festival at Montgomery 


We Made $700 Profit 
On Indian Harvest Party 


Country Club. 


By J. E. Rushin 
General Manager 
Montgomery Country Club & Beauvoir Club 
Montgomery, Alabama 


HE members of the Montgomery 

Country Club like big parties and 
especially costume parties. Until the 
fall of 1956, the club was never able 
to stage really large parties due to 
lack of space. A remodeling and en- 
larging program provided the right 
facilities. 

While the club always sponsored 
holiday parties for Hallowe’en, St. 
Valentine’s, etc., in 1957, for the first 
time, the entertainment committee 
scheduled a spring and fall party so 
both outside and inside space could 
be used to accommodate up to 700. 

An Indian Festival was the theme 
of the second BIG party which we 
gave in the fall. The idea originated 
with W. T. Sanders, the club’s cater- 
ing manager. We discussed it with 
the committee and they were enthusi- 
astic. This was in July. 


16 


The party presented many prob- 
lems, more than we had realized. In 
order to make a success, both socially 
and financially, a lot of research was 
in order. The archives and history 
department of the State of Alabama 
furnished us with unlimited informa- 
tion as to the foods, habits, village 
life, and the harvest festival. With 
these facts we outlined the menu 
which was to be served buffet style on 
the outside terrace overlooking the 
pool. 

The food was authentic to the last 
degree, but with certain refinements 
—roast rounds of buffalo, hickory 
grilled antelope, barbecued ribs of 
wild pig, roast wild turkey, poached 
fresh salmon (roast black bear was 
planned but U. S. Government regula- 
tions prevented shipment at the time), 
shrimp in Indian rice, lye hominy, 
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J. E. Rushin 


maize pudding, Chocktaw peas, yams 
roasted in ashes, green vegetable roots, 
corn pone, black bread, and autumn 
fruits. All foods were served from 
pottery urns. The center decoration 
consisted of pumpkins, Indian corn, 
corn stalks, sweet potatoes, squash, 
gourds, mangoes, and fruits. 

The club is colonial in design. Ar- 
riving members came through a wig- 
wam constructed around the front 
entrance. This was made of bamboo 























m& Jim Rushin, secretary-manager 
of the Montgomery Country Club 
and Beauvoir Club, came to the 
club in the fall of 1956. He former- 
ly was associated with Dinkler Ho- 
tels, Inc., and served as manager 
of the Tutwiler Hotel in Birming- 
ham, Kentucky Hotel in Louisville 
and Jefferson Davis Hotel in Mont- 
gomery. He has been a member of 
the club he now manages for many 
years. 


poles and multi-colored cotton mate- 
rial. On each side of the wigwam en- 
trance, two large pottery urns were 
filled with water and dry ice thrown 
in causing smoke to billow upward. 
Passing through the inside terrace, 
the guest came into the Indian Village 
through two other wigwams which 
covered the exits onto the outside 
terrace. These wigwams were of var- 
ied colors and surronded with bamboo 
stalks in leaf, Indian blankets, pottery, 
corn stalks, and deer skins. An Indian 
scene was painted on the solid plate 
glass window separating the two ter- 
races. Directly in front of this and 
between the two wigwams was the 
band. 

The terrazzo dance floor was flanked 
with tepees and guest tables. At one 
end was “Sittin’ Bull’s Trading Post,” 
where firewater, tomahawks, knives, 
and all items needed by good Indians 
were dispensed. Urns with the dry ice 
were placed at several places and the 
smoke billowed and the Braves war- 
hooped and danced. 

The buffalo meat was enjoyed by 
everyone. It had been marinated for 
24 hours in the club’s famous Bourbon 
sauce, then roasted. The antelope was 
marinated in a soy sauce overnight, 
cut into thin strips, and grilled. 


The notice in the monthly Club 
Magazine read: 


Indian Harvest Festival 


“From the lands of the Creeks and 
Cherokees, the Alibamos and Coos- 
adas, and from all the other friendly 
tribes will come the Chiefs and 
Squaws, the Warriors and Maidens 
(papooses will stay on reservation), 
dressed in all their splendor in native 
costumes, to celebrate the HARVEST 
FESTIVAL with firewater, fat of the 
land, and tribal dances. 

“Chief Dean Hudson and his Tom- 
ahawks, with Princess Pocahontas, 
will beat out music on their tom-toms 
on Thursday night, October 3, at 8 
p.m. Make a smoke signal now saying 
you will be here with your Squaw or 
Maiden. Each Chief and Warrior 
should know that he must leave five 
and one-half pieces of wampum. 
HOW!” 

About two months before the party, 
Mrs. John T. Spencer, club member 
and social editor of the Montgomery 
Advertiser, contacted Life about the 
affair. Life at once showed interest 
and Don Cravens, one of the mag- 
azine’s photographers, was sent to the 
party. During the evening, he took 
some 500 pictures, and from these, 
eight were selected for the “Life Goes 
to a Party” feature of the Novem- 
ber 11 edition last year. 

The financial side of the party was 
pleasing. Gross revenue from food was 
$1870. Food cost was $594.80, giving 
us a cost of 31.7 per cent. Beverage 
sales of $942.30 with a cost of 42 per 
cent gave us good beverage profit. 
Total income was $2812.30. Expenses: 
food, $594.80; beverage, $395.76; dec- 
orations, $250; music, special cos- 
tume rental, extra help, favors, equip- 
ment rentals, special wiring and spots, 
$875. 

Total income, $2812.30; total ex- 
pense, $2115.56; profit, $696.74. This 


Adding to the party was this group of “oil rich" Indians, with oil derrick on the table and 


“gobs of greenbacks." 
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Three chiefs who attended the party were 
Royce Kershaw,  entertai t ittee 
chairman, M. R. Thomason, club president, 
and Frank Rosa, reception committee chair- 
man. Below, Catering Manager W. T. Sanders 
checks buffet before party. 





was an exceptionally high profit as the 
club does not seek to realize high 
percentage of profit on any of its spe- 
cial parties. The low food cost was the 
answer as there were only two really 
expensive items, the buffalo and an- 
telope, which cost about $300. 

Our entertainment committee is 
sold solid on two extravaganzas each 
year, and it is also sold on the idea 
of making everything authentic. It has 
paid off twice in 1957. The two for 
1958 could be sold out overnight if 
we only took reservations so far in 
advance. 

The Montgomery Country Club and 
Beauvoir Club was founded in 1903. 
Today it has a full resident member- 
ship of 700, with a waiting list. In- 
itiation is $500 and monthly dues, 
$18.00. The Beauvoir Club is the 
downtown division of the club and is 
located in the Exchange Hotel and 
occupies half of the mezzanine floor. 
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The striking center display on the buffet 
table at the Greensboro Country Club wine 
party. 


N elaborate wine tasting party 
and buffet successfully launched 
our new wine promotion at Greens- 
boro Country Club. Wine was not 
one of our strong points at the club 
before the promotion, but we are now 
doing a brisk business with this bev- 
erage. 
The main reason for making wine 
the theme of a buffet dinner was to 





See Complete Wine List 
On Page 49. 





appeal to those interested in good 
foods and elegant dining and to pub- 
licize the fact that we were installing 
a complete new list of domestic and 
imported wines. 

Because of state regulations we 
could not mention in the mailing 
pieces that we planned to serve wine. 
We could only say that we were hav- 





Special Party Launches 


Clubs New Wine Service | 
es odhuaiil Manager | 


by 















Greensboro Country Chib 
Greenshoro, Vorth em 


ing a “grand buffet” with good food 
and beverages. Word got around, 
however, and those who were inter- 
ested, attended. 

Before this buffet we had only a 
14 per cent wine license and sold only 
a little champagne and sparkling bur- 
gundy. Thus, the wine tasting was 
the kickoff for complete wine service 
in the club. 

As the member entered the lobby 
he saw four tables of appetizer wines 
(vermouth, port, dubonnet and sher- 
ry) and some 15 varieties of cheeses 
for tasting. The buffet table was two- 
tiered and about 60 feet long. Behind 
it was a curtain screening a mantel. 
The curtain was pink and white striped 
as were the skirts to the tables, which 
on top were solid pink. Pink-to-mauve 
flowers banked the giant wine glass 
shown above—an ice carving—into 


(Continued on page 46) 


Arline and Charles Lockwood flank Chef Stanley Alexiou behind buffet table. 
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Above: 
with wine cart. Below: Closeup of the table 
showing wines with information cards. 


Wine Steward Robert Hearnes 
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HE most important part of any deep 

fat frying operation is concerned 
with shortening and temperature, and 
this is watched carefully at Chicago’s 
Illinois Athletic Club, where James T. 
Bristol is general manager. 

The secret of success with French 
fried foods, says 
Executive Chef 
Fred Weiss, of the 
1.A.C., lies in buy- 
ing a good short- 
ening to start with, 
keeping the short- 
ening filtered, and 
replacing absorbed 
fat with fresh 
shortening in the 
fryer. Tempera- 
ture is equally important. “We check 
our thermostats regularly and are 
careful not to overload our fryers,” 
he points out. 

More good food is ruined by using 
either the wrong shortening, or hav- 
ing incorrect frying temperatures, 
Chef Weiss declares. 

French fried foods are popular with 
both management and the member. 
They are easily and quickly prepared 
when done properly. 

t A bland shortening that will hold 








Fred Weiss 


up under correct frying temperatures 

means the difference between a crisp, 

" succulent golden brown offering, and 
a limp, soggy product. 

Mr. Weiss, a chef for 25 of his 40 
years’ experience in cooking, points 
out that frying equipment must be 
regularly cleaned, and the fat must 
be regularly filtered . . . even the fin- 
est shortening and a perfectly set 
thermostat will not give best results 
if carelessly handled. 

“We prefer an all-vegetable shorten- 
ing with a high smoke point for all 
of our deep fat frying, and for other 
frying jobs,” Mr. Weiss explains. 
“We also bake all of our own bread, 











Deep Fat Fried Delicacies 
Popular at Chicago's |.A.C. 


rolls and pastries, and this type of 
shortening works out very well be- 
cause of its uniformity. It is more eco- 
nomical than butter and our four 
bakers do not have to adjust their 
formulas from time to time to com- 
pensate for any lack of uniformity 
found in other shortenings.” 

In the huge kitchen on the club’s 
second floor, Chef Weiss heads a staff 
of 50 who prepare approximately 1000 
meals daily at luncheon and dinner. 

The I.A.C. kitchen employs one 
cook who does nothing but handle the 
deep fat and other frying chores. 

Various types of fish fillets, plus 
shrimp, scallops and oysters are 
among the favorite French fried foods, 
next to potatoes, which lead the field. 

A deep fat fried dish which is espe- 
cially popular for I.A.C. parties and 
dinners is pommes souffle, a potato 
that must have good timing and prop- 
er temperatures. 

These fragile potato puffs are pleas- 
ing to the eye and taste, and correctly 
done can be a fitting supplement to 
any classical dish such as_ sweet- 
breads, duckling or Virginia ham, 
Chef Weiss reports. 

Firm, white potatoes are the first 
requirement for the glamorous pom- 
mes souffle. Peel and shape the pota- 
toes into an oval or pillow shape, and 
then slice with a firm stroke into 
slices 3 mm. or about 1/16th of an 
inch thick. 

Dry the slices on a towel and han- 
dle them carefully during the entire 
operation as the flesh of the potato 
slices must not be cut or scarred or 
the potato will not puff or inflate. 

Pan-fry the potatoes first in a luke- 
warm fat, constantly shaking the pan 
and increasing the heat slightly un- 
til the potatoes are cooked but not 
brown. 

At the completion of this stage, the 


(Continued on page 38) 


|. In preparing pommes souffle, the potatoes 
are sliced into |/16th inch slices. 


2. After slicing, potatoes are pan-fried until 
they are cooked but not brown. 





3. Plunge slices into 400 degree fat until 
puffed and golden. Below, the finished prod- 
uct. 

Photos, courtesy Wesson Oil 








@ In the first installment of “Make 
the Jobs Better,” Professor Lattin 
explored the reasons behind sky- 
rocketing labor costs, concluding 
that for a successful operation in 
our industry we should develop the 
following factors or characteristics: 
1. Status. 2. Trained, skilled peo- 
ple. 3. Pride in work. 4. Doing some- 
thing worth while. 5. Modern meth- 
ods. 6. Team spirit. 
In developing these factors he 
prescribed the formula “TCP,” 
which stands for training, concen- 
tration and participation. 
Induction training will cut turn- 
over, Professor Lattin brought out. 
Employe training should be a must 
in every club so every staff mem- 
ber is fully aware of how you, as 


Make the Jobs Better 


By Gerald W. Lattin, Associate Professor 


School of Hotel Administration 
Cornell University 


From Cornell Short Course for Managers 


club manager, want all services per- 
formed. 

“Work simplification” is part of 
the “TCP” prescription. It enables 
you to increase productivity per 
man hour and depends on three fac- 
tors: operational experience, con- 
centration and observation. First, 
study a group of jobs which are 
performed in a series making up a 
unit of production or a unit of serv- 
ice. The overall process concerns 
the series of motions or movements 
that are performed and is termed 
“process analysis.” 

Following is the concluding part 
of Professor Lattin’s lecture. 


ET’S examine process analysis. Here 
the idea is to check each job in the 
series with the question, can it be 
eliminated? If you can’t eliminate it, 
can it be combined with another job 
to take less time, less travel—what- 
ever it may be? Can it be stream- 
lined? Can the sequence be altered? 
; Those are a few of the questions you 
ask. 
You are probably familiar with 
IBM’s_ one-word  slogan—“Think.” 
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Work simplification has one too— 
“Why?” When you are analyzing— 
looking at one of these'series being 
performed—why is it done this way? 
Why does this step have to come be- 
fore that step? Why? Why? Why? 
You get some interesting answers. 
Some are commonplace: it has to be 
done that way for this reason and 
for this reason. You’re absolutely 
right, you can’t touch it. But again 
you ask, “Why does this job have to 
be done this way?” The worker says, 
“Well, I have been doing it this way 
ever since I came here and the fellow 
who trained me did it that way.” You 
say, “That’s interesting. Did you ever 
think of trying it this new way?” “No, 
because I was taught to do it this 
other way.” The only answer to 
“why” is custom—it’s always been 
done this way. 


OU may remember back when you 

were assistants to managers and 
had bright ideas? Perhaps you went 
up to the manager and said, “Well, 
sir, why don’t we change this method 
around and try to do it this way?” 
Remember the answer you got? He 
probably said, “Look, son, you have 
only been in this business three years. 
I have been in it 25 years. We have 
been doing it this way for 25 years 
and we will continue to do it this 
way. Now go back and mind your own 
business, I’ll run the club.” That’s the 
only valid reason sometimes for work 
being done a certain way. 

Perhaps the finest example of work 
simplification in action that I can 
recommend to you is Stoddard’s Res- 
taurant, in New York City. The man- 
ager of the restaurant has been re- 
sponsible for most of the new equip- 
ment that Stouffer’s has been using 
for years. He has more time-saving 
devices and more ideas which result 
in work simplification than any other 
place I have ever seen. The employes 
love it. If you went into that kitchen 
you would probably be confused com- 
pletely, because there are buzzers and 
bells going off intermittently. His 
waitresses, in serving a table, go into 
the kitchen but once. They go to the 
kitchen to pick up an order and then 
go back into the dining room and 
that’s it. This manager even has his 
garbage cans in the dining room. I 
defy you to find his garbage cans, 
but they are there. 


VERYTHING is designed to save 
the time and energy of the staff. 
When we were there visiting we 
went into the kitchen before any busi- 
ness came in for lunch. Before we left 
the kitchen the dining room was filled 


(Continued on page 42) 
















Put ’round-the-world prestige 


on your backbar with CANADIAN CLUB! 













Servep from Canada to Kenya, America’s 








foremost imported whisky adds an 
international touch to leading metropolitan 
clubs across the country. Your 

customers know there’s nothing else 


quite like it, anywhere. 
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’ IMPORTED WHISKY » MADE BY HIRAM WALKER 
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IMPORTED IN BOTTLE FROM CANADA BY HIRAM WALKER IMPORTERS INC., DETROIT, MICH.e BLENDED CANADIAN WHISKY 
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Frank B. O'Connell 


Frank B. O’Connell has been named 
manager of the San Diego Club and 
assumed his new duties on April 1. 
He had been manager of the Athens 
Athletic Club, Oakland, Calif., for 
the past five years. 

Mr. O’Connell previously served as 
manager of the Columbian Club in 
St. Louis, and was at one time con- 
nected with the National Hotel Chain 
in Nebraska, and the DeSoto Hotel 
in St. Louis. 

A graduate of Miami University 
in Ohio, Mr. O’Connell is a member 
of the CMAA and has been active 
in both local and national affairs. He 
served as president of the St. Louis 
chapter, and as a director of the San 
Francisco chapter. He is a member 
of the Rotary and a member of the 
Elks. 

te te ce 


Walter F. Schrott has been named 
to head Trans-World Airlines’ in-flight 
food and beverage service and will 
be in charge of all meal service on 
TWA’s routes across the United 
States, through the British Isles, Eu- 
rope, North Africa, the Middle East, 
India, Ceylon, Bangkok and Manila. 

Although Mr. Schrott had been 
manager of the Edgewater Golf Club, 
Chicago, he is better known in the 
hotel and restaurant field, having been 
in charge of food operations at the 
Edgewater Beach Hotel, Chicago, for 
many years. 
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Rebert W. Hollister, who took over 
management of the Tacoma (Wash.) 
Club last August, writes that he suc- 
ceeded Earl Reynolds, who had been 
manager for 17 years. 

Mr. Hollister went to the Tacoma 
Club from the University-Union Club, 
also in Tacoma, but previously served 
as assistant manager at the Washing- 
ton Athletic Club. 

He reports that his new club is 
located on the three top floors of the 
Washington Building and is very ex- 
clusive, with membership limited to 
375. The 16th and 17th floors are de- 
voted to dining, card room, library, 
bar and lounge. The club’s complete 
conditioning department is on the 18th 
floor and the roof. Initiation fee is 
$150 and monthly dues $11.00. 


& & 


Harold S. Strand reports that on 
January 1 he became manager of 
the University-Union Club, Tacoma, 
Wash. Previously he was manager of 
the Early Birds Breakfast Club in 
Spokane, for one and one half years; 
of the Olympic View Golf and Coun- 
try Club, Seattle, for six years; and he 
had been associated with the Wash- 
ington Athletic Club, Seattle, and the 
Arizona-Biltmore, Phoenix, as an ac- 
countant. 














Donald H. Clark 


Donald H. Clark, president of Com- 
merce Publishing Co., St. Louis, 
which publishes Crus MANAGEMENT 
and five other leading trade journals, 
is shown in New York on March 11 
as he sailed on the Farrell Lines ship, 
African Endeavor, for Cape Town, 
South Africa. 

Mr. Clark will travel throughout 
South and East Africa, gathering 
material about club and life insurance 
company operations, then will return 
to the United States via Europe. 


& bh 


Pine Hills Country Club, Sheboy- 
gan, Wisc., is now under the manage- 
ment of Leonard J. “Jack” O’Neill, 
who since 1956 had been manager of 
Shawnee Country Club, Topeka, 
Kans. He assumed his new duties on 
April 1. 

Mr. O’Neill formerly was with the 
River Club in Kansas City, Mo., the 
Millbrook Club, Greenwich, Conn., 
Worcester (Mass.) Country Club, and 
the University Club, Hartford, Conn. 





M. Dal Stauffer, center, manager of the Akron (Ohio) City Club, is shown at the 
unveiling of the specially-commissioned portrait of him which will hang in the club 
rooms in tribute to the only manager the club ever had. At left is Prof. E. L. Novotny, 
chairman of the school of art, Kent State University, who painted the portrait, and, 
right, is Edmund Burroughs, immediate past president, who made the presentation. 
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Crystal Clear 
SEXTON GELATINE 


Sealed in flavor... 
holds up longer at room temperature 


EXTON GELATINE desserts and salads look 
appetizing, taste delicious and give you a 
remarkable low cost per serving. 
You can do so much more with Sexton Gelatine 
—from a simple square of plain gelatine to a 
fancy molded salad or dessert. The cost—just 
pennies per serving. 
Sexton adds the magic of sealed in flavor to 
the ease and economy of gelatine servings. 


Your molded salads and desserts will retain 
their refrigerator shape longer at room tem- 
perature—because of the special blending of 
Sexton Gelatine. 


Your Sexton representative will be glad to 
demonstrate the remarkable variety, quality 
and economy of Sexton Gelatine. See him soon 
or write: John Sexton & Co., P. O. Box J.S., 
Chicago 90, Illinois. 


DIAMOND ANNIVERSARY 1883 ¢1958 “ ae Sexton Gelatine is 


packed in vacuum 
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NUMBER 4 OF A SERIES 


Slow... 
but sure! 


Slowly, but surely, this sea of | 
Miller High Life emerges from its | 
patient journey through the huge 
over-sized pasteurizer where exact 
temperatures and timing are main- 
tained . . . one more attention to 

| quality and to absolute control of 
old-fashioned flavor which makes 

_ THIS beer . . . the Champagne of 

| Bottle Beer! 


| As aretailer ... this means a SURE 
| quality brand on your shelves . . . 
a NATIONAL brand that is al- 
_ ways distinctive . . . a beverage 
| that is constantly protecting 


YOUR reputation for value, be- 


cause its quality is unvarying! 

| If you take pride in putting some- 
thing better on your shelves . . . 
if you prefer to enhance your 

~ name with quality brands . . . then 
you'll prefer to feature Miller 
High Life . . . the one and only | 
national beer resulting from brew- 
ing ONE product, in ONE plant, © 
in ONE place. 


Cc 
Brewed only by the 
Miller Brewing Company 


in Milwaukee, Wisconsin 








Beer 
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Above is front entrance of ultra modern Meadow Brook country club in Tulsa, Okla. Below 
Meadow Brook Manager David Gordon exhibits some of his club's publicity which won a prize 


at the CMAA Conference in St. Louis. 





Manager H. F. Sargent of the Alta- 
dena (Calif.) Town and Country Club 
reports that his club has begun the 
first phase of a two-year expansion 
and remodeling program. 

A new bar and cocktail lounge is 
being built in a more: desirable loca- 
tion facing the golf course, pool and 
tennis courts, with a beautiful view of 
Mt. Wilson in the background. A pri- 
vate dining room that will seat 60 per- 
sons is being constructed in the same 
area, and folding doors will enable it 
to become part of the cocktail lounge 
for large parties. 

The dining room on the same floor 
level will be completely redecorated, 
and an auxiliary kitchen will be in- 
stalled on the lower level of the club- 
house to improve dining service. Car- 
peting will be replaced on the entire 
lower level of the clubhouse. 


mt bh 


An interesting story, “Burning Tree 
Is Haven for Golfing Officials,” by 


Associated Press Writer Whitney 
Shoemaker, was featured in the Feb- 
ruary 23 Washington Star. Although 
most of the article told about the fa- 
mous and important people who are 
members, such as President Eisen- 
hower, there were some comments 
that may be especially interesting to 
club managers from an operational 
viewpoint. 

One of the few remaining clubs 
where women are never permitted in- 
side the clubhouse, Burning Tree has 
no tennis courts, no swimming pool 
and there is no restaurant, but a 
plainly furnished dining room with 
two long tables provides lunch and 
gargantuan Sunday breakfasts. Until 
an addition was built last fall, there 
was no bar. Now members bring their 
own liquor. 

The initiation fee is $1500, rather 
steep for Washington area clubs, and 
dues are $360 a year, plus tax. Mem- 
bership is limited to 250, and there is 
a waiting list of over 100. 
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Samsonite 
brings the upholstered 


look to the world’s 
strongest steel chair 


<< yee 
sx warentoed by» 
Good Housekeeping 
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Steel Folding Chair 


Special Samsonite process 
bonds non-scuff vinyl to steel 
seat, for new elegance 
in any room! 


Now—Samsonite brings you a completely 
different folding chair! Watch your sur- 
roundings take on new beauty with 
Samsonite upholstered-look chairs. Guar- 
anteed by GOOD HOUSEKEEPING. In 

washable tan or grey monk’s cloth patterns. 


Tests prove: 


Samsonite Plasti- 
Shield is slash-proof! 
Slash it! Knife blades 
are ineffectual against 
PlastiShield’s surface. 
Won't nick, cut or tear. Ee] 





/ 
Samsonite Plasti- 
Shield is wear-resist- 
ant! For all its luxury- 
fine texture, Plasti- 
Shield’s colorful surface 
is durable, stands up 
under years of wear. 





Samsonite Plasti- 
Shield is stain-proof! 
Why cry over spilled 
ink, nail polish, fruit 
stains? PlastiShield’s 
protective surface 
sponges clean. Ve \ 
FOR FREE BOOKLET write today to: Shwayder Bros. 


Inc., Institutional Seating, Dept. CL-4, Detroit 29, Mich. 
Also Makers of Samsonite Classroom Furniture ©1958 
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Don W. Manning, above, recently was appointed manager of the Hilands Golf Club, 




















Billings, Mont., and arrived just in time to take over supervision of preparations for a 
party of 300. Here he is shown standing behind one of the buffet tables. Mr. Manning 
reports his new menu has proved popular, and the "food volume is up 120 per cent over 


the same month of 1957." 


Denver Country Club, which is 
undergoing a remodeling of the front 
entrance, is experiencing a very busy 
winter season, according to Howard 
H. Mehlman, manager. 

One of the club’s recent parties was 
called “Around the World in a Skate- 
nik” and featured skating exhibitions 
by members. An activity that keeps 
the club’s older members interested is 
“Bowling on the Green,” which was 
given a two-page feature in a recent 
issue of the “Empire Magazine” of the 
Denver Post. 


te te 


Club Management received recog- 
nition by the San Antonio Light of 
February 14 when Renwicke Cary in 
his column, “Around the Plaza,” 
wrote about the photo and story in 
the February issue featuring Manager 
Charlie Tabbut and the Oak Hills 
Country Club’s swimming pool. 


William Raleigh, manager of the 
Louisville Country Club, died on Feb- 
ruary 18. He had been a member of 
the Ohio Valley Chapter for about a 
year and a half. 
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Harry J. Fawcett, much traveled 
general manager of the Kansas City 
(Mo.) Club, was one of the featured 
speakers at the CMAA Conference in 
St. Louis on February 13, on Feb- 
ruary 24 flew to Denver where he 
spoke to the students of the hotel and 
restaurant department of the Univer- 
sity of Denver, met that evening with 
the members of the Mile High Chap- 
ter, and on the 26th of February was 
in Milwaukee to serve as a judge of 
a food exhibit. 

Upon returning to Kansas City he 
was elected a director of the Kansas 
City Rotary Club. 





South Shore Club Offers Employe Insurance 


SoutH Shore Country Club, Chi- 
cago, has arranged a plan for group 
insurance which is available to all 
employes, writes A. J. Edmundson, 
general manager. “It is one of the 
finest insurance programs for clubs 
I have seen,” he reports. The plan 
was adopted after seven months of 
survey and investigation. 

Briefly, the program gives the par- 
ticipating employe life insurance, de- 
pending on the employe’s earnings, 
of from $2000 to $5000; and weekly 
indemnity benefits of from $21 to 
$42. Employe and dependents receive 
hospital benefits of up to $15 a day 
for room and board, hospital charges 
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up to $300, plus 75 per cent of charges 
in excess of this amount up to a maxi- 
mum of $2000; surgical fees up to 
$300; and medical expense benefits. 

Monthly contributions of the em- 
ployes range from $1.97 to $4.69, de- 
pending on the marital status of the 
employe and the employe’s earnings. 
The club subsidizes 60 per cent of the 
cost (about $18,000 annually) of the 
plan which is being used by 375 of the 
club’s employes. 

Mr. Edmundson has a supply of 
booklets explaining the plan and will 
send them free to those who want 
them. Write him at his club, 7059 
South Shore Drive, Chicago 49. 








THE BEST FOOD DESERVES THE FINEST CRACKER 


DANDY OYSTER CRACKERS 


Tempting, flavorful tid-bits to tease the appetite. 
These puffy, crispy crackers, slightly salted on 
top, are perfect to serve with soups and chowders, 
chili, oysters and other seafood. Easy, economical 


to serve—no waste of time, no waste of crackers! 


SEND FOR FREE BOOKLET AND SAMPLES | 


National Biscuit Co., Dept 11 
425 Park Avenue, New York 22, N. Y 


Address 
City... 
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Earl W. Sasser 


Earl W. Sasser, who has been gen- 
eral manager of the Gainesville (Fla.) 
Golf and Country Club for the past 
three years, writes that he has re- 
signed and on April 14 will become 
manager of the St. Petersburg (Fla.) 
Yacht Club. 


& & 


Mr. and Mrs. John Maxfield have 
assumed management of the Tipton 


(Ia.) Country Club. 


Walter “Wally” Whiting retired as 
general manager of the Pelham 
(N. Y.) Country Club December 31 
ending a career that spanned 36 years. 
He has made no announcement con- 
cerning his plans, but will continue to 
live at 59 Mount Tom Road, New 
Rochelle. 

Mr. Whiting came from England 
and became assistant to Pelham’s pro 
in 1921. In 1924 he was appointed pro; 
then in 1939 he became pro-greens 
superintendent. In 1950 he was ap- 
pointed general manager and gave up 
his outside duties to devote full time 
to clubhouse administration. 
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Members of Lakewood Country 
Club, Dallas, have voted to study 
plans and methods for constructing a 
new clubhouse to replace the present 
structure. Mr. and Mrs. Frank Otis 
are managers. 
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John J. Brinberry has been appoint- 
ed resident manager of the Kaskaskia 
Country Club, Arcola, Ill., and was on 
hand to open the club’s 1958 season 
on February 1. 





Dry Imperator 


NEW YORK STATE 





1,152,000 
glasses served 
yearly to 
passengers 


(Yo oustaime) 


aboard... 


NORTHWEST ¢:.c”‘ AIRLINES 


a 


IMPERIAL SERVICE 


ROBINSON-LLOYDS LTD., GREAT NECK, NEW YORK 
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Henry Grant 


Henry Grant writes that on Feb- 
ruary 25 he assumed his new duties 
as manager of the Belmont (Mass.) 
Country Club, succeeding Karl A. 
Kopp, who retired after being man- 
ager for the past 15 years. 

Mr. Grant for the past two years 
had served as assistant manager of 
the Pine Brook Country Club, Wes- 
ton, Mass. 
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Water Gap Country Club, Delaware 
Water Gap, Pa., originally built in 
1923 and operated as Wolf Hollow 
Country Club until abandoned the 
early part of World War II, reopened 
on April 1. The 18-hole championship 
course has been completely rebuilt, 
and the clubhouse, with guest rooms, 
has been remodeled and redecorated. 
A new swimming pool and tennis 
court have been added. 

Water Gap will be operated as a 
private club with Howard W. Knick- 
man as vice president and manager. 
Alex Bensinger is club president; 
Walt Thiel, formerly at Glen Brook 
Country Club, Stroudsburg, has been 
named pro; and Floyd Starner is su- 
perintendent. 


& & 


Rudwell R. Barrett reports that he 


is now manager of the Beach Point 
Club, Mamaroneck, N. Y., having suc- 
ceeded Leslie White, whose move to 
Wykagyl Country Club was reported 
previously. 

Mr. Barrett, a member of the 
CMAA, formerly was manager of 
Southward Ho Country Club, Bay- 
shore, L..1., N. Y. 
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Francis Matthews is the new man- 
ager of Meridian Hills Country Club, 
Indianapolis. Formerly he managed 


the Madison (Ind.) Country Club. 
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Those big 


Ripe Olives ff 


relish dish 7 


The aristocratic sizes of Ripe Olives are 
Giant, Jumbo, Colossal and Super Colossal! 
Olive Advisory Board, San Francisco, Calif. 


FOR GLAMOR DONT FORGET 70 THAMK... 


a 


f 
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& Patrons walking into Your Establishment 
are buying Glamor. That’s why the sparkling 
tablecloth, the candlelight, the Ripe Olives in the 
relish dish. 

This Glamor that Ripe Olives help create is 
economically sound. People of the kind a fine 
restaurant attracts literally ‘‘eat it up’—and then 
come back for more! 

Gastronomically —as well as economically — 
Ripe Olives help you solidify one of the nicest 
institutions in the world, A Profitable Clientele. 
Never disappoint a patron with Glamor on his 
mind! 









The Name 
to Remember 






when you think of 
Unusual 
Paper Napkins 


Aatell & Jones with their 
new 17” Media Napkin, the 
wet strength paper napkin 
containing cotton and rayon 
fibers, have another “first” 
to offer the clubs of 
America. The new Media, 
personalized with club 
insignia, is the finest of all 
paper napkins. It is won- 
derfully soft, extra strong, 
highly absorbent, white as 
new fallen snow and lint 
free. Media napkins have 
all the drape, feel and ap- 
pearance of cloth napkins. 
That’s why you'll find them 
proudly served in such 
distinguished clubs as the 
following: 


Augusta Golf Club 
Augusta, Ga. 
The Country Club of Bir- 
mingham 
Birmingham, Ala. 
The Colony Club 
New York City 
Chilton Country Club 
_ Boston, Mass. 
Huntingdon Valley Coun- 
try Club 
Philadelphia, Pa. 
Omaha Athletic Club 
Omaha, Neb. 
Philmont Country Club 
Philmont, Pa. 
Royal Bermuda Yacht 
Club 
Bermuda 
Westmoreland Country 
Club 
Wilmette, Il. 


Available in either one- 
quarter or one-eighth fold, 
plain white or personalized 
with an imprint. Write for 
samples and prices. 

















































Good Food Attractively Served 
Tastes Better Is Worth More 


Aatell C5 {om 


3360 FRANKFORD AVENUE 
PHILADELPHIA 34, PA. 


Decatur, Ga.: 157 Hood Circle 








Representatives in 
All Principal Cities 


Manager Harry R. Langdon, rear center, is shown with staff members of the famed Lotus 
Club, New York, shortly after an announcement that the club's employe pension plan had 
been put into effect. To the right of Mr. Langdon is head bartender, Herman Melera; second 
row center is Chef Victor Abertelli; and bottom row center is head waiter, William Blake. 
The Lotus Club was organized to promote and develop the arts, literature, science and 
learned professions, and its functions have included "state dinners" in honor of men like 
Ulysses S. Grant and Mark Twain, receptions honoring people like Mary Garden and H. V. 
Kaltenborn; cultural programs with discussions led by notables such as Bennett Cerf and 


Salvatore Dali; and special social events. 


John H. McGuire has been appoint- 
ed resident manager of Westchester 
Country Club, Rye, N. Y., according 
to an announcement by Martin E. Bar- 
ry, general manager. 

Mr. McGuire goes to Westchester 
from the hotel field, having resigned 
as executive assistant manager of the 
Hotel Gotham, New York City. 
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The Houston Executive Club, re- 
modeled from the old Houston Coun- 
try Club, was opened officially on 
Monday, February 3. Cy Freedlove is 
manager. 

More than $100,000 was spent in 


decorations and furnishings, and fa- 
cilities have been expanded to include 
golf, tennis, a game room, cocktail 
lounge and a snack bar. 
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Mrs. Mary Frances Presser, 66, wife 
of George A. Presser, manager of the 
Toledo (Ohio) Club until his retire- 
ment in 1955, died on March 13 in St. 
Petersburg, Fla. 

Survivors include Mr. Presser, who 
resides at 7400 46th Avenue N., Box 
154, St. Petersburg 9; a son, George 
A., Jr., Toledo; three daughters, Mrs. 
Mary Warriner, Mrs. James Oswald 
and Mrs. Bert Nicholas, all of Toledo; 
three sisters, and 12 grandchildren. 





Brandy-Flavored Desserts 


Becoming increasingly popular in 
clubs are artistic desserts made with 
liqueurs. Such a dessert recipe comes 
this month from Hiram Walker—a 





tray of petite apricot pastries, tiny 
pastry shells filled with an apricot 
almond blend: 

Make a deep depression with your 
thumb in each small ball of pie crust 
mix and stretch slightly into an ob- 
long shape. Prick with a fork and 
surround each with a circle cut from 
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aluminum foil. Press foil to edges of 
pastries, place on a cookie sheet and 
place about a spoonful of filling in 
each. Bake in a hot oven about ten 
minutes. 

To make the filling, wash one-half 
pound dried apricots and place in an 
enamel pan. Add one and one-half 
cups water and one-half cup apricot 
flavored brandy and cook gently 
about 30 minutes. Add one cup sugar 
and simmer gently until thick. Re- 
move from heat, and stir in one-half 
cup chopped almonds. Cool before 
putting into pastries. 


To Sales Post 


Arthur Stortz has been appointed 
assistant sales manager in charge of 
walk-ins by the Bally Case and Cool- 
er Co. In his new job, Mr. Stortz will 
have charge of sales of walk-ins to 
clubs and other institutions. He has 
been in the sales department of Bally 
since 1955. 








What is JACK DANIELS 
doing in NEWSWEEK? 


And in TIME, TRUE and HOLIDAY? 
If you have trouble keeping enough Jack 
Daniel’s in stock, you may wonder why 
we keep promoting it. It’s because we 
want to help you hold onto your Jack 
Daniel’s customers for the day when 
there will be more of our product to go 
around. By reminding our Jack Daniel’s 
friends of the rare, old-time taste and 
smoothness of our sippin’ whiskey, we 
give them good reason to keep trying to 
get it—and coming back again and again. ~ 


tia om 
4 a 


h 
k 

| 
i% 
he 
iN 
















A SMOKY HAZE LIFTS over our Tennessee “Hollow” 
and, if you were standing in the square of near-by 
Lynchburg (Pop. 399), you’d say, “The folks over at 

Jack Daniel’s are making charcoal.” And you'd be right. 


“CHARCOAL 
MELLOWED” 


Hard maple charcoal burned in the open air for the 


| very special job of “Charcoal Mellowing” our whiskey. 


You may wonder why we “Charcoal Mellow” before aging BY DROP 
when other distilleries don’t. We're simply convinced it 

ay BEFORE 
makes Jack Daniel’s the smoothest whiskey you can buy. AGING 


We think you'll think so, too. Should you have trouble 
90 PROOF BY CHOICE » TENNESSEE WHISKEY 





finding Jack Daniel’s, it’s because the number of our Distilled and bottled by JACK DANIEL DISTILLERY 
ie the LYNCHBURG (Pop. 399), TENN. 
friends keeps growing. We hope you ll try again. © 1957, Jack Daniel Distillery, Lem Motlow, Prop., Inc. 
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Exciting new Silver Glow and Golden Glow finishes add 
their gleaming richness and beauty to the classic sim- 
plicity of these distinctive Wear-Ever serving pieces. 
Skillfully fashioned from finest quality aluminum, 
each is a true example of outstanding craftsmanship. 


Long service life, ease of upkeep and unusual resist- 
ance to surface wear make their selection a wise economy. 
See the complete line at your Wear-Ever dealer’s. Or 
write today for free folder: Wear-Ever Aluminum, Inc., 
Wear-Ever Building, New Kensington, Pennsylvania. 


Visit us at Booths B-231 to B-239, National Restaurant Show, Navy Pier, Chicago, Ill., May 5-9. 
































Bulletin of the 


) CLUB MANAGERS ASSOCIATION 
OF AMERICA 


Officers 
President 
ROYCE CHANEY, Northwood Club, Dallas. 
Vice President 
DANIEL M. LAYMAN, Union League of 
Philadelphia. 
Secretary-Treasurer 
KENNETH MEISNEST, Washington Athletic 
Club, Seattle. 


Directors 


JOHN BENNETT, Commercial Club, San 
Francisco. 

JOHN T. BRENNAN, Birmingham Country 
Club, Birmingham, Mich. 

RICHARD H. CAMPBELL, Indianapolis Ath- 
letic Club. 

RICHARD E. DALEY, Army Navy Country 
Club, Arlington, Va. 

A. M. DEICHLER, JR., City Midday Club, 
New York. 

JOHN J. DEVERS, Tam O’Shanter Country 
Club, Orchard Lake, Mich. 

—" S. GUYNN, Decatur Club, Decatur, 
ll 


S. T. SHEETS, Lake Shore Country Club, 
Glencoe, IIl. 

E. A. VETTER, Portage Country Club, Akron, 
Ohio. 


Regional Directors 





President Royce Chaney has reported 
that appointments of regional directors 
for 1958 will be announced in an early 
issue of CLuB MANAGEMENT. 
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Insurance for Club Managers 


Another CMAA Service 


AFTER many months of study dur- 

ing 1957, President Richard E. 
Daley, Vice President Royce Chaney, 
and the CMAA board of directors ap- 
pointed the Joseph K. Dennis Com- 
pany administrator of the CMAA 
group insurance plan. The Dennis 
company, designers of the program, 
forwarded to all CMAA members de- 
scriptive brochures of the program, 
with enrollment forms, asking mem- 
bers to participate. 

During the five-month charter en- 
rollment period, approximately 500 
CMAA members participated in either 
the group disability insurance pro- 
gram or the group accidental death, 
dismemberment and loss of sight in- 
surance program. 

The Joseph K. Dennis Company re- 
ports that there is over $7,000,000 cov- 
erage in effect in the CMAA acciden- 
tal death, dismemberment and loss of 
sight program, and there is well over 
$15,000 of weekly indemnity coverage 
in force. The programs are presently 
providing many members with cur- 
rent weekly benefits due to their hav- 
ing become disabled in the past few 
weeks. 

The CMAA group disability insur- 
ance program provides monthly in- 
come protection up to $400 per month, 
in the event an insured member is dis- 
abled as the result of sickness or ac- 
cident. There are additional benefits 
while the insured is confined to a 
hospital, and also additional benefits 
for expenses incurred through the 
treatment of perilous diseases. This 
program provides maximum benefits 
at low group premiums. 

The CMAA group accidental death, 
dismemberment and loss of sight pro- 
gram, which has now been extended 
to include the spouse of the member 
as being eligible for coverage, pro- 
vides up to $200,000 of coverage in 
the event of accidental death, and up 
to $100,000 for dismemberment or loss 
of sight. This program affords max- 
imum coverage and premiums are 
from 30 per cent upward less expen- 
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sive than if the same coverage were 
purchased on an individual basis. 

CMAA members may obtain ad- 
ditional information concerning their 
group insurance program by direct- 
ing their correspondence to CMAA 
Group Insurance Administration Of- 
fice, Joseph K. Dennis Company, Inc., 
Suite 1027, 175 West Jackson Boul- 
evard, Chicago 4. 


News of the Chapters— 


Southern California 


George Brooks was host to the 
Southern California Chapter meeting 
in February at the Overland Club. 
Lee Seeger, Brentwood Country Club, 
gave a comprehensive report on the 
conference in St. Louis. 

The March meeting was held at Hill- 
crest Country Club with Emil Lepp 
as host, and details will be in the 
next issue——George L. Cloutier, sec- 
retary. 


Connecticut 


Douglas Edwards, CBS radio and 
TV newscaster, was scheduled as the 
featured speaker at the March 17 
meeting of the Connecticut Chapter 
held at the Ridgewood Country Club, 
Danbury, with Mr. and Mrs. James 
Diamond as hosts. The evening also 
included dancing to the Merle Reed 
orchestra and a late snack buffet.— 
Leon J. Sherman, secretary. 


New England 


Officers of the New England Chap- 
ter are James A. Gibbons, Signet Soci- 
ety, Cambridge, president; R. Alan 
Chesebro, Brae Burn Country Club, 
Newton, vice president; Beatrice M. 
Phillips, Engineers Club, Boston, sec- 
retary; and Remo Prato, Wellesley 
Country Club, treasurer.—Bea Phil- 
lips, secretary. 
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From thousands of specially grown, young Ocoma broilers only 
a few are chosen for this gourmet’s delight. These are the ten- 
derest, most deliciously flavored chickens obtainable. Both rib 
and keel bones have been removed. Then each Gourmet Breast 
is wrapped with care and packed in an individual carton. 
Gourmet Breasts, America’s finest poultry entree. 
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OCOMA FOODS COMPANY @® OMAHA, NEBRASKA @ @©OFC 1957 


for the most 
distinctive 
menus 
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At last...a poultry entree fine enough 
for the place of honor on your menu. 
Gourmet Breasts—originated by Ocoma 
—are so superb they have earned a 
place beside Chateaubriand and Lob- 
ster at the finest clubs, hotels and res- 
taurants. Served by many as Breast of 
Chicken Supreme, Breast of Chicken 
Eugene or Breast of Capon. 


Packed one breast per car- 
_ ton and 16 cartons per case. 
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Metropolitan 


The Metropolitan Club Managers 
Association met March 10 at the Si- 
wanoy Country Club, Bronxville, 
N. Y., and a report on the meeting will 
be in the next issue. The chapter’s 
annual spring dance has been sched- 
uled for April 21 at Larchmont Shore 
Club.—Henry C. Piper, secretary. 


Mile High 


The Mile High Chapter met on Feb- 
ruary 24 at Cherry Hills Country 
Club, Denver. In addition to the mem- 
bers of the chapter, those attending in- 
cluded Arthur Bazata, general man- 
ager of Writer’s Manor; Tom Lock- 
man of Chef’s Cuisine; Ralph Schlegel 
of the Chef’s Cuisine and El] Rancho; 
Pierre Wulf of the Patio and Nor- 
mandy Restaurants; Richard Carlton, 
secretary of the Colorado-Wyoming 
Restaurant Association; William Cle- 
ments, president of the Colorado-Wy- 
oming Restaurant Association. 

Chairmen of house committees who 
attended were William Morgan, Cher- 
ry Hills Country Club; John Evans, 
Jr., Denver Country Club; Dr. Artist, 
Greeley Country Club; Robert Sieloff, 
Petroleum Club; William Benik, Roll- 
ing Hills Country Club; Sam Robin- 


son, Town Club; Dudley Smith, Uni- 
versity Club; John Nicholson, Valley 
Country Club. 

This meeting was held in the inter- 
est of coming to a better solution of 
acquiring better trained employes for 
the feeding and housing industries. 
Matthew Bernatsky, head of Denver 
University’s hotel and restaurant man- 
agement school, delivered a talk con- 
cerning the program of the University 
of Denver and other universities 
throughout the country which are 
teaching hotel and restaurant man- 
agement, and he pointed out many 
facets of education and features be- 
ing held in some private schools, 
high schools, and vocational schools 
throughout the country. He also dis- 
cussed the critical need for better op- 
portunities for young people and co- 
operating with educational institu- 
tions in helping secure better material 
for colleges and universities. Mr. Ber- 
natsky stressed the urgency of the in- 
dustries themselves training young 
people and providing better types of 
jobs and more incentives than are gen- 
erally offered throughout the indus- 
tries. 

Following Mr. Bernatsky’s talk, the 
meeting was addressed by Harry Faw- 
cett, general manager of the Kansas 
City Club, Kansas City, Missouri. Mr. 





THE SILENT TRIBUTE (in which the British 
Museum unveils the one bottle of Lamplighter 
Gin the Americans didn’t make off with) 
































LAMPLIGHTER GIN 


The costlier English Gin Americans now ha e firmly in hand . - 
London Dry Gin Distilled from Grain, 94 proof. Imported by McKesson & Robbins, Inc., N.Y. 











Fawcett explained the fringe benefits 
in effect in his club dealing with 
pensions, insurance and hospitaliza- 
tion and also their employe’s credit 
union. He explained that their union 
began in the late Forties by borrow- 
ing $400, incorporating under the 
Federal requirements, and operating 
as an independent business within the 
club, operated and governed by a 
committee composed of participating 
employes. The past number of years 
they have made numerous loans as 
well as investments and are currently 
showing a comfortable profit. Mr. 
Fawcett explained many advantages 
in having fringe benefits for their em- 
ployes and said that it gave them 
additional inducement to become bet- 
ter employes and remain with their 
jobs longer—Horace Duncan, sec- 
retary. 


New Service for Institutions 


In order to assist clubs and other 
food serving establishments in plan- 
ning refrigerated storage, a com- 
mercial kitchen engineering depart- 
ment has been set up by Bally Case 
and Cooler Co. 

With the growing practice to freeze 
and store foods, the need for walk-in 
storage, both normal and low tem- 
perature, is great. Clubs can give the 
company important details concerning 
their requirements, the information is 
analyzed and an engineer incorporates 
all the requirements in a complete 
walk-in plan for the club. 

The plans will include a floor plan, 
they will show shelf arrangements, 
door and flower coil location and will 
include all vital specifications and 
estimated installed price. 

The new service can be used free 
by clubs by writing to Dept. CM, 
Commercial Kitchen Engineering 
Dept., Bally Case and Cooler Co., Bal- 
ly, Pa. 











Afedsts” 


“I deserved it.”’ 
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5 Designs Available 


, WINSTER 
PARADISE 
INDOOR GARDEN 

FLAMINGO 


BR enowned To ffees PORCELAIN PLATES 











These Horner Toffee Canisters 


are packaged in England for your Club and 
each canister labeled on outside cellophane 
wrapping “Packed in England expressly 
for (Your club Name)”. Here is a touch of 
exclusiveness in imported candies, custom 
packaged for you and your club members. 


WINSTER 1 Ib. canister RED, GOLD & colored flowers design or 
LINBY 1 Ib. canister BLUE, GOLD & colored flowers design 
Indicate which packaged desired 
$12.00 a doz. Suggested retail price $1.75 each 
YOUR PROFIT (75% MARK UP) $9.00 EACH DOZ. 


“Prices Include Direct Delivery 
Order NOW for Prompt Shipment 
Your order includes printed labels for your club 


These Exclusive 


IMPORTED 
TOFFEES 


in beautiful colorful 
canisters are bringing 


handsome profits to 


SMART CLUBS 
everywhere! 


These delicious HORNER’S English Toffees, 
famous the world over, now packed in beau- 
tiful 1 lb. canisters exclusively for Club use. 
Smart clubs find these canisters have instant 
appeal to their members and are reorder- 
ing them. 

The gorgeous colorful canister itself speaks 
quality candy, also makes a delightful re- 


usable container. 


This 
SUPERB 
Assortment 


of eight varieties of delicious Toffees and boiled 
sweets each attractively wrapped in transparent 
film and color overstrip. 


Your club members who appreciate 
quality confection will go for these delect- 
able sweets. 


A year round seller. 


ADOLPH GOLDMABh & SONS, CORP. Importers of Fine Confections 
467 GREENWICH STREET, NEW YORK 13, NEW YORK 
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Fried Delicacies 


Popular at 1.A.C. 
(Continued from page 19) 


potatoes can be placed on a towel 
until needed. 

In making pommes souffle, it is a 
good idea to reserve one deep fryer 
for these potatoes as the cooking tem- 


perature is higher than for most other 
French fried foods. When ready to 
prepare a serving of pommes souffle, 
plunge the cooked slices into the deep 
fat fryer which is heated to 400 to 410 
degrees. Almost immediately the po- 
tatoes will begin to puff up and be- 
come golden in color. Remove from 
the fryer with a skimmer when 


browned, drain, and arrange artis- 
tically on a platter. Finish off with 
a dash of salt. 

Take a glistening roast duckling, a 
fine wine, some salad, and comple- 
ment them with a serving of crisp 
pommes souffle for a meal that will 
be long remembered, Chef Weiss con- 
cludes. 





A Study of 17 Chicago Area Country Clubs 


Courtesy Tam O’Shanter Country Club 















































































































































‘we —— Other Types of 
| Members Fees _ | Greens Fees Swimming Pool Memberships 
pers oe : | Assessments Does oes 
Can Members Club Club Is 
Initial Be Assessed Minimum Have Have Club 
Nm En- to Cover Spending Sat., Members Guests | Limited Social Open 
of trance | Ann. Locker Operating Week Sun. Sat., Sun, Mem- em- Annual Year 
Club | Cost Dues Rental Deficits Days | & Hol & Hol. berships | berships Dues round 
1 | $4000 | $865.00 $40.00 Yes No $3.00 $5.00 — $2.00 No No a Yes 
Plus 
| Tax 
2 | $4000 | $504.00 | $54.00 | Yes No $4.00 | $6.00 = $1.00 No No _ Yes 
3 $3000 | $516.00 $35.00 Yes No $3.00 $5.00 —_ $1.00 No No — Yes 
Plus Plus Plus Plus 
Tax Tax Tax Tax 
$2.00 
foe ae 
Hol. 
4 $1800 | $660.00 $55.00 Yes No $4.00 $7.00 — $1.00 No Yes $360.00 Yes 
Incl. Incl. Hol Ba 
Tax Tax $10.00 Mos. 
5 $1700 | $619.20 $48.00 Yes No $5.00 $7.50 $25 a Season $2.00 No No _ Yes 
Incl. for Family Ex. 
Tax —Plus $1 Feb. 
Charge 
Each Time 
6 $1650 | $400.00 $30.00 Yes No $4.00 $6.00 — — No No _ Yes 
Plus Plus Hol 
Tax Tax $10.00 
7 $1550 | $420.00 $50.00 Yes Yes $5.00 $7.50 $100 for $3.00 No Yes $100.00 Yes 
Plus Plus Plus Season $4.00 Plus Ex. 
Tax Tax Tax S.,S. & Tax for 
Hol. 6 Wks 
8 $1500 | $450.00 $65.00 Yes No $5.00 | $10.00 — $1.50 No Yes Half of Yes 
Plus Plus Incl. Wed $3.00 Reg. 
Tax Tax Shoes $7.00 S., S. & Dues 
Hol. 
9 $1500 | $360.00 $50.00 Yes No $3.00 $5.00 No Pool No Yes $50.00 No 
10 $1000 | $480.00 $50.00 Yes No $3.50 $5.00 — $1.00 No Yes $240.00 No 
Plus $1.50 Plus 
Tax S., S. & Tax 
Hol. 
11 $1000 | $480.00 $35.00 Yes No $4.00 $6.00 _— $1.50 No No a= Yes 
$2.00 Ex. 
S., S. & for 
Hol. 3 Wks 
12 $1000 | $460.80 $35.00 Yes Yes $3.50 $5.00 $30 for $1.00 No Yes 180.00 ¥i 
| Plus $150 Each Hol. Season for $2.00 = EX. 
Tax 6 Months $7.50 Family S.,S. & Tax Jan. 
| Hol. 
13 | $1000 | $450.00 $50.00 Yes No $3.00 $8.00 $25 for $1.00 No Yes $310.00 Yes 
Season for $1.82 
Family S., S. 
| Hol 
14 $1000 | $350.00 $30.00 Yes No $3.50 $5.00 — $1.00 No Yes $233.33 Yes 
Plus Plus $1.50 Plus 
Tax Tax S.,S. & Tax 
Hol. 
15 $800 | $440.00 — Yes No $5.00 $6.00 a — No No _ Yes 
Hol. 
$7.50 
16 $600 | $450.00 | $30.00 Yes No $3.50 | $6.00 $.50 $1.00 No Yes A 
Plus Plus Plus $10 $1.50 yaa _ 
Tax Tax alet 5... Tax 
Hol 
17 None | $692.00 $52.80 No Yes $10.00 | $15.00 — $4.00 Yes Yes 210.00 
Incl. Shoe $1 a Day $6.00 $422.00 moi = 
Tax Shine, None After S.,S. & Incl. Tax 
Club 6-14-58 Hol. Tax 
Care 
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A hot main dish! 





Why you should know 


WAKEFIELD’S KING CRAB 


Delicious flavor . . . firm, tender, juicy, but More and more of the country’s finer restaurants 
| with its own sweet, distinctive taste. Appetizing are finding unique King Crab one of their most popular 
red color. Wonderful in every shellfish recipe. and profitable specialties. Their customers keep coming 
back for more...and the stable prices and low 
Easy to handle . . . trimmed whole legs or preparation costs of King Crab make their profit picture 
) solid shell-free chunks of meat. look bright indeed. What works for them can work for 
All items precooked for higher yield and you. Try serving Wakefield's fresh frozen 
. easier preparation. Giant Alaska King Crab now! 


4 More profitable . . .both meat chunks and 
legs offer high year-round profits and stable 
costs, not subject to wide seasonal fluctuations 

as is common in other shellfish. 






Fresh Frozen Giant Alaska King Crab 


Always flavor-fresh . . .a stock in your 
freezer protects your menu during unexpected 
rushes and keeps perfectly during 

unforeseen lulls. Defrosted merchandise keeps 


WAKEFIELD’S DEEP SEA TRAWLERS, INC. 
Fishermen's Terminal, Seattle 99, Washington 


Please send me your FREE BULK RECIPES for dozens of 
dishes popular in successful restaurants. 
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perfectly in your refrigerator for several YOUR NAME . 
days with no danger of spoilage. ESTABLISHMENT 
ADDRESS : 

CITY STATE_ : 

Ls 
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How to Make Your Menu Flexible 


\WHEN your club is sponsoring a 

golf or tennis tournament, or 
when the ladies gather for luncheon 
and bridge, it is easy to anticipate 
your food sales. But it’s on those in- 
between days, especially when it rains 
or snows, that your customer count 
slips. This is when your profit or 
your break-even operation becomes 
a losing proposition unless your menu 
plans are flexible. 

The answer to a flexible menu is 
twofold: Stock items must be chosen 
carefully and with purpose. The term 
“short order” must be reappraised. 

One stock item that is a big boost 
to your service of those days of ques- 
tionable customer count is canned 
condensed soup. Canned soup can be 
kept on your storeroom shelf for sev- 
eral months without any deteriora- 
tion in quality. It’s a silent chef wait- 
ing for the turn of the can opener 
to call it into action. 

Soup is always a best seller as an 
appetizer. Featuring it on your menu 


helps increase your check average. 
It does wonders when it comes to 
stimulating appetites. A small cup 
of steaming broth or cream soup 
served before a meal builds up en- 
thusiasm for more good things to 
come. 

Individual cans of ready-to-serve 
soups are ideal for filling those off- 
hour orders. Simply heat and serve. 
Or, if you prefer, rely on the chef 
size containers. A single member 
wants a bowl of cream of chicken 
soup. With a flick of the wrist, your 
chef can open the chosen variety. 
Your member’s desires are satisfied, 
and the unused portion of the can 
is slipped into the refrigerator for 
use tomorrow. 

Be sure to include enough soup in 
your storeroom to use as a base in 
preparing specialty soups. 

The usual answer to a flexible 
menu is the “short order.” It is so 
easy to pull a steak or a chop from 
the freezer and rush it to the table. 





So he's not a scratch golfer! There are other compensations 
for this club member ,.. Like relaxing with a tall, cool one in a 
jounge furnished with beautiful Howell Modern Metal Furni- 
ture. Howell has been the leader in this field for over 30 years 
and knows how to combine the durability of tubular stee/ with 
clean contemporary styling. There's a choice of two metal 
finishes—fabulous new Bronztone or sparkling Blactone, and 
a wide choice of decorator upholstery covers. Tables feature 
wood grained /aminated plastic tops. 


Satisfying, too, at least most of the 
time. 

If the “short order” is your solution 
to meal planning when customer 
count is uncertain, how about reap- 
praising the word, perhaps even re- 
defining it. SHORT ORDER—a dish 
ready in a short length of time, that 
time usually being determined by the 
number of minutes it takes for your 
customer to enjoy a cocktail and/or 
an appetizer. It could be anywhere 
from ten to 30 minutes. 

Nothing says the short order has 
to be a steak, chop, a ham sandwich 
on rye. It can just as easliy be cro- 
quettes, hash cakes, Veal Parmesan 
or an exotic dish called Crepes Co- 
lette. 

All these dishes can be served in 
short order if they are pre-planned, 
pre-proportioned and refrigerated un- 
til ordered. 

Veal Parmesan, always popular, is 
a good example of this pre-planned, 
pre-proportioned type of “short or- 
der.” The sauce for the cutlet can 
be prepared and stored in the refrig- 
erator. When an order is placed, fry 
the veal, cover it with the sauce and 
top it with cheese. In either skillet 
or broiler, it will be ready to serve 


by the time the appetizers are fin- 
ished. 


ce we 








Crepes Colette 


The average fish cut to portion size 
an be broiled in 15 to 20 minutes 
nd served with a sauce of condensed 
‘ream of tomato, cream of mushroom 
1 cream of celery soup. Or use a 
omato cheese sauce which can be 
srepared and held in the refrigerator. 

Crepes Colette is as glamorous as 
t sounds, yet it is an ideal dish for 
the “short order” side of your menu. 
Because the crepes are high in eggs 
and have a lot of body, they can be 
prepared ahead of time. The crepes 
can be filled with a flavorful mixture 


of chopped chicken, grated Swiss 
cheese and chopped ripe olives held 
together with condensed cream of 
chicken soup. Laid on trays and cov- 
ered with foil, they take up little 
room in the refrigerator. Individual 
orders can be filled by transferring 
two colettes to a casserole and bak- 
ing or broiling for about 15 minutes. 

CREPES COLETTE: Combine two 
5l-ounce cans of Heinz condensed 
cream of chicken or cream of celery 
soup, undiluted, with one pound of 
grated Swiss cheese and heat until 





O 





Modern Metal Furniture 


X 


cheese melts, Mix in five pounds of 
cooked, chopped chicken or turkey, 
three cups of chopped ripe olives, 
one cup minced parsley and one 
tablespoon Heinz Worcestershire 
sauce. Spread ¥% cup mixture on each 
pancake (recipe follows), roll as for 
jelly roll, place on trays and bake 
15 minutes in moderate (375°) oven. 
Yield: 48 servings. 

To serve, place two pancakes in 
casserole, sprinkle with grated Swiss 
cheese and bake or broil an addi- 
tional 15 minutes, or until cheese 
melts. 

PANCAKES: Sift 


together two 


pounds ten ounces of flour and two 


ounces of salt. Combine three quarts 
of milk, three dozen beaten eggs with 
one cup melted butter; add to flour 
mixture. Beat until smooth. Using 
two-ounce dipper, pour batter on 
lightly greased skillet, turning once. 

A variety of sauces kept on hand 
to dress up steaks, chops, sliced beef 
and so forth can brighten your short 
order menu. 

Don’t let rainy days or off hour 
service get you down. These are only 
a few of the dishes you can pre-plan 
and cook as ordered. If your mem- 
bers do not appear, these dishes can 
be kept safely in your refrigerator 
for another day. 
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Write for the new Howell catalog 
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The Howell Co., 422 S. First Street, St. Charles Illinois 


Please send me your new 4 color catalog of contract furnitu 
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Make Jobs Better 
(Continued from page 20) 


and people were standing in line wait- 
ing to get it. Everything was in a 
rush. Here we were in the middle of 
the kitchen, and I’ll swear that there 
was no confusion. Nobody seemed to 
be rushed, the food was going out. In 
fact, we were amazed when we 
walked out into the dining room and 
found the place was filled. This man 
has made it easy for his employes to 


do a lot more without using any more 
energy than before. 

I just came back from Washington: 
I was talking to John Egan at the 
Mayflower Hotel where John is open- 
ing a brand-new room called the 
“Presidential Room.” If any of you are 
in Washington, go in and talk to John. 
He has taken a few of these ideas and 
applied them to the Presidential 
Room. He’s designed it thinking from 
the first how he can save the time 
and energy of his employes and make 
the job simpler. He hopes to cut his 


THE FINEST HOTELS, RESTAURANTS, CLUBS, STEAMSHIPS, RAILROADS AND 
HOSPITALS SPECIFY LEGION’S NESTING STAINLESS STEEL PLATE COVERS. 





— FOR HOTELS 





OOM SERVIC 
: TRAY SERVICE FOR HOSPITALS 





BANQUET SERVICE 


LOCKER ROOM SERVICE FOR CLUBS 


PULLMAN SERVICE 






CABIN SERVICE ABOARD SHIP 


Serve food hot and sanitary with 


Branch Offices: 





Legion’s nesting stainless steel plate 
covers. Legion makes the largest assort- 
ment of nesting stainless steel plate 
covers in the United States from 7%” 
to 11%” in diameter. Don’t spoil the 
appearance of your dining room or your 
room service with unsightly dirt-pitted, 
grease-filmed or discolored covers. 
Legion’s lustrous platinum finished 
covers are light, durable and easy to 
keep clean. 





A FEW USERS OF LEGION PLATE COVERS 
Statler-Hilton Barcelona 
Bellevue Stratford Tisch Hotels 
Benjamin Franklin Knott Hotels 
Sheraton Astor Park Sheraton 
Bear Mountain Inn Dinkler Hotels 
Carillon Hotel Providence Hospital 


Moore-Mac Lines 
S. S. Brazil e S. S. Argentina 














Eliminate pitting from detergents ...denting by dishwashers. 


They are a lifetime investment. 


Easy to store...they save valuable storage space. 


se, LEGION UTENSILS CO., INc. 





bone 21-07 40th AVENUE, LONG ISLAND CITY 1, N. Y. 


CHICAGO SAN FRANCISCO BEVERLY HILLS MIAMI BEACH 


Visit our exhibit B-49, B-51, B-53, B-55, May 5-9, Navy Pier, Chicago, Illinois 


National Restaurant Show 
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previous labor cost by 27 or 28 per 
cent. 

In_ work-simplification, whenever 
you can automate or mechanize you 
do so. Obviously a machine is easier 
to get along with than any human 
being you have ever met. Usually it 
will produce more. If you travel 
around to trade shows you will see 
many new developments. I can’t keep 
up with them. We finally have the 
engineers interested in bringing auto- 
mation into our business. It is ob- 
vious we will never become an auto- 
mated industry, but where we can 
use it, we are darned fools if we 
don’t. 


EXT we come to motion study. 

What is the principal “tool” used 
in business? The human being. We 
must use human beings most of the 
time. Unfortunately human beings are 
the poorest designed “machine” the 
world has ever known. Machines are 
designed to perform a job. I am not 
sure what human beings are designed 
for, but it’s not for work. As far as 
work, they are not designed to be an 
efficient animal. This being true, we 
can’t design them to do the job—we 
must design the job to fit the human 
being. 

In motion study we are talking 
about simple things. How many tables, 
machines and other things are used 
in the various spaces in your kitchen 
or dining room? How about the height, 
the size, the location? Are the tools 
and the supplies in a particular place 
where they can be readily reached? 
You would be surprised—if you 
haven’t done any manual work in a 
long time—how many aren’t at the 
right height or in the right place. 
When they are right, your productiv- 
ity can be maintained over a much 
longer time. Some of that fluster and 
bluster in the kitchen can be elimi- 
nated. 

Now, for example, Gilbreth 
preached that if possible, both hands 
should work simultaneously, and in a 
particular way, which he termed the 
“natural” way. Did you New Yorkers 
ever watch them make sandwiches in 
the Chock Full O’Nuts places. I'll 
guarantee they can make four sand- 
wiches for every one made by your 
employes. They never touch the bread 
with their hands. It is quite a show 
to watch them because they have ap- 
plied simple, everyday, common little 
principles. Motion study? Sure, it’s 
motion study, but it’s basic common 
sense when you get right down to it. 
Motion study is applying what we 
know about human beings to the 
work situation and fitting the job to 
the person as we go along. 
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I would like to recommend two 
short films if you are interested in 
trying this type of operation. These 
films are very short—neither takes 
over 10 minutes. One put out by Cor- 
onet Films is a basic explanation of 
work simplification. It is much better 
than talk. The other film is by the 
Hood Company, which is a large dairy 
organization in New England. The 
films can be borrowed without cost. 
They introduce some of the basic 
ideas in brief form. 

Two employes working regularly 
here at Statler Inn were around when 
these films were shown. They went 
yack to their own jobs and looked 
about to see if they could apply these 
orinciples. The very first day they 
came up with several ways of saving 
time. Every two or three minutes you 
save can be subtracted from the num- 
ber of employes you have, and the 
number of hours they work. 


STRESS concentration because I 

want to get you actively interested 
in work simplification—something that 
you can’t touch on today and leave. 
If you are really going to do a job, 
you must spend a little time concen- 
trating on it. I realize you are all 
managers and that you are used to 
the broad pictures. You can’t have 
time for petty little job details. But 
you must concentrate on the details 
if you are ever going to get any help 
out of work simplification. 

Everyone “sees” every day of the 
year, but very few of us “observe.” 
There is a big difference between 
seeing and observing. We are all crea- 
tures of habit, and I’m afraid, victims 
of habit focus. Often in our observa- 
tion we are so close we can’t see the 
forest for the trees. It never dawns on 
us that maybe there is another way of 
doing something. “Habit focus” is an- 
other way of saying that we are so 
used to looking at something that we 
see what we want to see even though 
it’s not there. You have all seen lots of 
Disney cartoons, but how many of you 
have ever noticed that there is some- 
thing missing in the human characters 
in Disney cartoons? None of their 
human being characters has but four 
fingers. You don’t notice it because 
out of habit focus, you look at a hand 
and assume there must be five fingers. 
Because you are victims of habit focus 
you don’t look for these things that 
you need to see, the little things that 
can make the difference in work sim- 
plification. 

Along with concentration and ob- 
servation a little courage is needed on 
your part to try a new idea. You need 
the gambler instinct. Let’s take a 
chance! Let’s try something new! 
After all, what harm can it do? 


drawing more guests to yo 
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Only in a hotel does every guest get the “red carpet’’ treatment 
of a V.I.P.! Housekeeper, maids, kitchen workers, laundry and 
maintenance employees... these are only a few of the workers 
who go “all out” to make your guests comfortable. When members 
of your staff wear bright, colorful uniforms, each employee be- 
comes a “walking advertisement,” subtly reminding your guests 
of the great variety of services at their disposal. 


Even for those employees who are never seen by guests, an attrac- 
tive uniform is a source of pride, imparting a sense of “belonging” 
which keeps employee turnover at a minimum, maintains the 
high standards of service which your guests expect. 


Check the following list of employees; are all of them wearing color- 
ful uniforms that say, “The red carpet is out for our guests.” 


[ | Waiters [ ] Elevator operators 
[|] Waitresses { | Housekeeper 
|] Busboys { | Maids 


|_|] Bartenders |_| Kitchen employees 
Send today for a free Angelica Uniform Catalog. 


eg 


av», 7® UNIFORM COMPANY 
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. Sin ° 1427 Olive St., St. Louis 3, Mo. 
¥, cg 107 W. 48th St., New York 36, N.Y. 
ty, aS 177 N. Michigan Ave., Chicago 1, Ill. 
‘ver 110 W. 1ith St., Los Angeles 15, Calif. 
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Poolside Kitchen 
(Continued from page 15) 


range of recreational facilities to the 
entire membership; larger families 
and more leisure time; and the fact 
that within 18 months three clubs 
within a radius of four miles have 
built or are building a swimming pool 
and a fourth, with a pool, has been 
formed within a short distance of the 
Milwaukee County Club.” 

In the next section was a descrip- 
tion of the proposed pool and related 


facilities as well as a suggested loca- 
tion. 


But the directors did not stop there. 
In an effort to give the membership 
the full facts, they pointed out, in the 
next section, the repair and rehabilita- 
tion costs that the club must take in 
the next five to ten years besides 
building a swimming pool. These costs 
came to $131,500. 

The final section showed how the 
board proposed to finance the pool 
and rehabilitation program. The first 
method was to increase the dues, and 





To back up your good judgment in recommending 


our product, this ad appears in “BRIDES Magazine” 


“Thanke| 


GREAT WESTERN PRODUCERS + INC » HAMMONDSPORT -« N. Y. 
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the basis for this step was shown in 
an appendix. In the appendix was a 
chart showing the amount of yearly 
dues income from about 20 compa- 
rable country clubs throughout the 
country and Milwaukee Country had 
next to the lowest dues income. Then, 
in another chart, was shown the per- 
centage rise of dues of five Milwaukee 
clubs since 1940 and again the Mil- 
waukee Country Club had the small- 
est increase. 

This type of visual selling in the 
brochure, plus an agressive and well- 
thought-out personal selling campaign 
by the board of directors resulted in 
the plan’s being approved. The final 
vote of the membership was 97 per 
cent in favor of the pool. 

Financing was accomplished by a 
$100 a year increase in dues which 
will pay off the cost in 15 years. The 
final total cost of the project was 
$202,000. 

There never was any question about 
going “first class” all the way and 
every thought was given to the con- 
venience of the member. The terrain 
lent itself to locating the pool in a 
hollow about 75 yards from the south- 
west corner of the clubhouse. This 
afforded proper location as to sun 
and the hollow gave us a protection 
from the north and east winds. 

A tunnel 250 feet long was con- 
structed from the men’s locker room 
directly to the pool cabana. This tun- 
nel was used for electrical conduits, 
hot and cold water pipes and a steam 
pipe through which we bring steam 
out to the pool to heat it. 

But the tunnel also provided access 
to the pool from the clubhouse for the 
members and, in addition, gives us a 
means of transporting foodstuffs, li- 
quor, linen, etc., without the unsight- 
liness of crossing aboveground in full 
view of the members. At the same 
time we installed an electric dumb- 
waiter from the kitchen to the base- 
ment at a convenient location to the 
tunnel. 

The facilities at the pool consist of 
ladies’ and men’s locker rooms with 
dressing rooms, showers and lockers 
in each. Under the tile floors we have 
radiant heat so that at no time do 
the members have to step on a cold 
floor. 

Outside of the ladies’ dressing room 
is the swimming professional’s pro 
shop in which he carries a complete 
line of women’s and men’s suits, bath- 
ing caps, beach toys and other acces- 
sories. 

The hours for our poolside food 
service are from 11:30 a.m. to 8 p.m. 
A special charge for private parties 
in the pool area in the evening is 
made—$150 or $1 per person, which- 
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ever is greater. It has been the scene 
of several debut and cocktail parties. 

When the Milwaukee County Club 
thought about building a pool, it 
asked clubs throughout the country 
for their opinion on their pools. Here 
are some of the answers received: 

“Very desirable."-—The Country 
Club, Brookline, Mass. 

“The pool is definitely a desirable 
part of our recreational facilities. This 
is a big factor in bringing the family 
nto the club life.”—Oak Hill Country 
Club, Rochester, N. Y. 

“We have two pools and they are 
very definitely assets.”’—Farmington 
Country Club, Charlottesville, Va. 

“We feel our pool is a necessity be- 
cause prospective members very often 
inquire about a pool before making 
application for membership.” West- 
moreland Country Club, Wilmette, II. 

“Our pool is not only extremely 
popular but it provides substantially 
to the use of all the facilities of the 
club.”—Skokie Country Club, Glen- 
coe, Ill. 


Named Vice President 


John J. Mungan has been appoint- 
ed vice president of Park & Tilford 
in charge of wine 
and spirits sales in 
the 17 monopoly 
states. 

Mr. Mungan, a 
sales executive in 
the liquor trade 
for the past 24 
years, joined Park 
& Tilford as im- 
port sales man- 
ager in April, 1948. 
Since January, 1951, he has been the 
company’s monopoly states division 
manager. He is a member of Wykagyl 
Country Club, New Rochelle, N. Y. 





J. J. Mungan 

















“Lucas, if that were any other mag- 
azine, you'd be fired!” 


Sales High 


Sales of all products and services 
of the National Cash Register Co. 
reached a new high of $382,512,000 for 
the year 1957, an increase of 12 per 
cent over NCR’s 1956 volume. Net in- 
come was down slightly, the company 
said, due to greater research and engi- 
neering expenditures. Of particular 
interest to clubs, many of which are 
now using NCR accounting machines, 
was the fact that for the first time in 
history orders for accounting machines 
exceeded those for cash registers. 








Olive Folder 


A handy folder for the club’s file, 
outlining facts on California canned 
ripe olives, is available from the Cal- 
ifornia Olive Association. 

In the folder is a rundown on sizes 
and names on ripe olives, as well as 
information on grades and excerpts 
from the California Ripe Olive Stand- 
ardization Act which gives the reg- 
ulations pertaining to olives. 

Write Dept. CM, California Olive 
Association, 461 Market St., San Fran- 
cisco 5, Calif. 
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BOER 


clean, pure water at all times. 


There is a Bowser filter to fit any size pool 


and a Bowser filter expert available any- ,<2= 02s op 
time to make the exact filter recommenda- (+ <BOMSER) 3 
ESEARS 


tion for your pool installations. . 


FILTERS 


PROVIDE SPARKLING CLARITY 
Naturally, Bowser water filters are included in 
every plan’s equipment list . . . to insure really 


... With these 13 new and modern 
pool pian drawings 

A note from you on your letterhead will bring 
these “idea-packed” pool plans rushing to 
your door. 

If you’re planning a new pool 
or modernizing an existing 
one, Bowser’s swimming pool 
plans with equipment list will 
help you engineer it for best 









For Pool Plan Drawings Write to... 


BOWSER, INC. 1305 E. Creighton Ave., Fort Wayne, Ind. 
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New Wine Service 
(Continued from page 18) 


which the little god of the vineyard 
poured the purple stream. 

Our listing of 36 table wines was 
fully represented on the buffet with 
cards of explanation accompanying 
each variety as it stood behind the 
food it complemented. 

After the members were seated, 
they were given a choice of three 
types of dinner wine to enjoy with 
their meal. These wines were served 
from a rolling cart that was attended 
by the wine steward and his assistant. 


Food served on the buffet table in- 
cluded lobster, sweetbreads, baked 
ham, London broil, turkey, whole 
salmon, spaghetti, meatballs, varieties 
of relishes, pickles, olives, radishes, 
tomatoes, cottage cheese, kumquats, 
spiced peaches, crab apples, tossed 
green salad, fruit ambrosia, assorted 
pastries including Napoleons, eclairs, 
lady fingers, snowballs, layer cake, 
cream puffs, and honeydew melon, 
cantaloupe, hot poppyseed rolls and 
sticky buns. 

We reserved individual tables for 
340 and some 35 persons also came in 
without reservations. Entertainment 





OR 
fo 44 fashion-filled pages! 
over 175 service styles! 





If your business is “service”? — 
look no further. For in one excit- 
ing new volume ... you'll find 
the handsome, economical answer 
to your uniform needs. High- 
fashion or simple utility styles... 
easy-care miracle fabrics or sturdy 
cottons suitable for mass launder- 
ing — whatever your preference, 
Shane has the long-wearing cost- 
reducing answer. Send for your 
58 Catalog today! 


ILLUSTRATED: “Miss Sissy" — our new whisper-soft 
Dacron-and-Cotton Broadcloth design in 
shades of Lilac Haze, Carnation White, 
Primrose Pink, Aqua Sky. 


SHANE unirorm co., Inc. 


Factory and General Offices: 


2033 W. Maryland St. 


* Evansville 7, Ind. 


Branch Offices: NEW YORK * CHICAGO * LOS ANGELES 
REPRESENTATIVES COAST TO COAST 
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was music furnished by an electric 
organ placed on a five foot high plat- 
form and decorated like the buffet 
table. 

The wine cart, operated by the 
wine steward, was outfitted with an 
ice chest for the white wines and 
racks underneath for the red wines. 
The steward was equipped with the 
badge of his post, the traditional 
chain and oversized key to the wine 
cellar hanging around his neck. He 
wore the striped apron of his trade. 

We were slightly apprehensive as 
to how well the wine promotion 
would go over with our members, 
but now that the program has been 
in operation for a while we are con- 
vinced that it is successful. Wine sales 
have taken a great jump. 

Our biggest problem is to get the 
waiters and head waiter to suggest. 
wine—not just any wine but a par- 
ticular wine to go with the food that 
the member has ordered. We have 
instituted a bonus system for the 
waiters whereby we pay a cash prize 
to the waiter who sells the most 
bottles of wine during the month. 
This has worked fairly well; there 
is some rivalry and competition gen- 
erated. 


"Club Man" Promotion 


This month Wesson Oil represent- 
atives will be making an intensive 
merchandising promotion on clubs, 
tieing in with the company’s April 
“Be a Club Man” event. 

Armed with new salad dressing rec- 
ipes, serving suggestions, bakery tips 
and deep-frying formulas, Wesson 
salesmen will be calling on clubs 
throughout the country. 

A part of the kit which Wesson 
feels will be most helpful to club 
managers will be frying and cleaning 
charts. The Wesson representatives 
will have formulas for such items as 
French fried potatoes and French 
fried fruit pies, as well as many 
others. 


Drink Recipe Contest 


Original mixed drink recipes from 
club bartenders and others have been 
accepted for the third annual Early 
Times national mixed drink competi- 
tion, conducted each year under the 
auspices of the American Society of 
Bar Masters. 

Qualified bartenders, in clubs and 
elsewhere, submitted original mixed 
drink recipes in each of three cat- 
egories: “before dinner,” “after din- 
ner,” and “cooler” divisions. 

Qualifying drinks are _ publicly 
judged in regional finals and at the 
national finals in Los Angeles June 5. 


APRIL, 1958 





<Tnanges 


Unique Lighting 
In Air Force Club 


One of the finest clubs in the Air 
Force for the lower four grades of 
airmen is located at Keesler Air Force 
Base, Mississippi. It’s the ultra-mod- 
ern Airmen’s Club, which has 4000 
members, and cost $500,000 to build 
nd equip. 

The new club at Keesler replaces 
me destroyed by fire about three 
‘ears ago. The new structure was 
juilt on the original foundation of 
‘he first club. 

M/Sgt. Otto Zoller, club secretary, 
1as been connected with clubs for 
almost 20 years of his military career. 
The new club’s monthly gross receipts 
are running around $30,000. 

The huge club building covers more 
than 20,000 square feet of floor space. 
{t contains a main ballroom with 90- 
foot bar, cafeteria, banquet hall, tele- 
vision lounge, two game rooms, man- 
ager’s office, accounting office, two- 
window cashier’s cage, kitchen and 
four storerooms. 

The masonry construction extends 
from foundation to roof, which is of 
pre-cast slab construction supported 
by structural steel piers. Interior walls 
(with the exception of some smaller 
rooms) are pigment-blended plaster, 
so that no painting is necessary. Ceil- 
ings are of acoustical plaster. 

Year-round temperature control is 
maintained through a central heating 
and air-conditioning system. A part 
of the central heating system from 
the destroyed club was salvaged and 
used in the new club. 

The club’s illumination is a combi- 
nation of direct and indirect lighting. 
Most of the indirect lighting is in the 
main ballroom, which features a large, 
multi-colored dome light, 18 feet in 
diameter. The lights flash on and off 
to give the impression of revolution. 
As there are very few windows in the 
building, it is dependent almost en- 
tirely on artificial lighting. 

The main ballroom has a maximum 
capacity of 864 persons. A semi circu- 
lar bar runs along one side of it. 
Across the room is a stage with two 
dressing rooms nearby. A disappear- 
ing, roll-away stage for floor shows 
is another feature of the ballroom. 

The cafeteria will handle 110 per- 
sons nicely. The game rooms will ac- 
commodate 60 people and the TV 
room about 50. Used primarily for 
private parties, wedding receptions 
and the like, the banquet room is 
large enough to seat 150 persons. 
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Opening the Airmen's Club at Keesler Air Force Base were, left to right, M/Sgt. O. J. Zoller, 
club manager; Mrs. John R. Sutherland; Gen. Sutherland; and Mrs. Zoller. 








SOLID KUMFORT 


Chate ted Fold 


in Kellogg Center 
MICHIGAN STATE UNIVERSITY 


EAST LANSING, MICHIGAN 


KELLOGG CENTER is a most important 
hotel training school. The Cenier is equipped 
with 1500 Solid Kumfort Chairs That Fold. These 
fine chairs are beautifully styled and attractive 
. .. and far stronger than conventional chairs 
of equal weight. 


They are light and easy to move or rearrange 
in multi-purpose rooms. Furniture hardwood 
frames united by the Rastetter steel Hinge and 
Brace provide the sturdiness needed to withstand 
constant use. 


Write today for complete line Portfolio of 
Wood and Magnesium Chairs That Fold. 


Kellogg Center and the 
Student Union Building, 
which is shown below, 
have several thousand 
Solid Kumfort Chairs 
That Fold. Model 451 
is shown at left. 


En 


Model 426 Solid Kumfort Chairs That Fold 
in the Student Union Building 


Kellogg Center, Michigan State University, 
East Lansing, Michigan 





LOUIS RASTETTER & SONS COMPANY 
FINE FURNITURE THAT FOLDS ¢ ESTABLISHED 1881 
1320 WALL STREET + FORT WAYNE 1, INDIANA 


Model 451 
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REALLY CLEAN ? 


It is if you rely on Modern! Since 1935, Modern has made a 
science of specializing in every phase of pool operation. 
For engineer-tested filtration, Modern supplies gravity, 
pressure sand and gravel and pressure diatomite filters. 
For speedy, efficient cleaning, Modern provides AquaVac 
Suction cleaners and vacuum cleaners, skimmers and 
brushes. And when it comes to chemicals, no other com- 
pany has a more complete line, including Cloropool, HTH 
tablets for reliable chlorination. Algae destruction is pro- 
vided with economical Berkite No. 4 and Algem for small, 
medium and large pools—and Berkite No. 13 for very large 
public pools, ponds and lakes. Among other Modern tested 
chemicals and products are pool and filter cleaners, alka- 
line neutralizers, water test sets, chlorinators and main 
and gutter drains. Only Modern supplies everything to 
clean-condition swimming pools at the highest quality 
and the lowest cost! 


FREE CATALOG! 


52 page catalog and data 
book includes prices, descrip- 
tions, photos, facts on pool 
care. Call your nearest Modern 
distributor or write for his 
name and Catalog No. 6Q. 













SWIMMING POOL CO., INC. 


1 HOLLAND AVENUE, WHITE PLAINS, NEW YORK @ WH 8-3932 





YOUR SWIMMING POOL 








Federal Tax Calendar for Clubs 


Prepared by Horwath & Horwath 





April, 1958 

15—Withholding tax and Federal Insurance Contributions 
Act tax: The sum of tax withheld from wages during 
March, 1958, and employe tax and employer tax un- 
der the Federal Insurance Contributions Act for 
March, 1958, may be remitted to an authorized de- 
positary. Return on Form 450. If this option is exer- 
cised, Form 450 must be filed in time to permit 
authorized depositary to return validated Form 450 
prior to filing return for first quarter of 1958. 


Exempt corporations: Information return on Form 
990 due from certain exempt corporations with ac- 
counting periods ended November 30, 1957. 


30—Withholding tax and Federal Insurance Contribu- 
tions Act tax: Return for first quarter of 1958 due 
and tax payable. Return on Form 941. Attach vali- 
dated Forms 450 to return. 


Excise taxes: Tax on membership dues, initiation, 
transfer and assessment fees, admissions and other 
excise taxes for March, 1958, if in excess of $100, may 
be paid to an authorized depositary. Return on Form 
537. If this option is exercised Form 537 must be filed 
in time to permit depositary to return validated Form 
537 prior to date for filing return for first quarter of 
1958. Otherwise, return for first quarter due and tax 
payable. Return on Form 720. Attach validated Forms 
537 to return. If return is accompanied by depositary 
receipts showing timely payment of tax for the entire 
quarter, due date of Form 720 is extended to May 10, 
1958. 
May, 1958 


15—Withholding tax and Federal Insurance Contribu- 
tions Act taxes: The sum of tax withheld from wages 
during April, 1958, and employe tax and employer 
tax under the Federal Insurance Contributions Act 
for April, 1958, if more than $100 payable to an 
authorized depositary. Return on Form 450. 


Exempt corporations: Information return on Form 
990 due from certain exempt corporations with ac- 
counting periods ended December 31, 1957. 


31—Excise taxes: Tax on membership dues, initiation, 
transfer and assessment fees, admissions, and other 
excise taxes for April, 1958, if more than $100, pay- 
able to an authorized depositary. Return on Form 
537. 





pro I VITAMIN A ADDED! 
DELUXE 
nite | FROTH Yr. 
—A GRANULES wiv wramin ¢ 


Makes Nutritious Beverages 
for less than 2¢ an 8 oz. glass 
Each 8 oz. serving, when prepared as directed, 












contains 30 milligrams of Vitamin C and 4000 
Daluixe U.S.P. units of Vitamin A—the average adult 
INSTANT daily requirement as outlined by Federal Food 
FROTHY & Drug Administration. 
| ORANGE 10 oz. jar makes 7 gallons of delicious bever- 
GRANULES age. No refrigeration required. 
Fortified with Lemon, Lime, Orange and 12 other flavors. 
Vitamins A and © Also in vacuum-packed tins with sugar added, 
’Q ALLEN FOODS, INC. 





4555 GUSTINE * ST. LOUIS 16, MISSOURI 
See Our Booth A-240 at NRAC, Chicago 


“tT wuont 10 Ot 
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Let's Compare Menus 
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talian: 
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GREENSBORO COUNTRY CLUB 
Greensboro, North Carolina 


APERITIF WINES 
Refreshing before your meal 


Glass Bottle 

. Taylor’s Pale Dry (N.Y.) Sherry ............ $ 40 $2.50 
. Harvey’s Amontillado (Spain) Sherry ........ 60 5.00 
Wms. & Humbert Dry Sack (Spain) Sherry .. 65 7.50 

; Taylors Regular Port CGY.) ...cccccesccccce 40 2.50 
Almaden Tawny Port (Calif.) ............... 50 2.50 
. Noilly Prat French Vermouth, Dry .......... 50 4.00 
yf PROTEGE — CMU boi. iceccreaeeccscceveensee 50 4.00 

STILL WINES 


Bordeaux-Red (Clarets): Covet the delightful light red 
wines produced in the Bordeaux region, principally the 
districts of Medoc, St. Julien, St. Emelion and Pomerol. 
Most chateau-bottled. Served with red meats, ham, duck- 
ling and and game. 


5 
Bottle Bottle 
b ela iO IROOR ONE) ca cccckvaccesacesieveere $2.50 $1.35 
. Beaulieu Cabernet Sauvignon (Calif.) ........ 250 135 
. Cruse et Fils St. Julien ’49-50 ............... 4.00 
. Chateau Lafite Rothschild ’52 ................ 6.50 3.75 


One of the finest of French clarets. 


Burgundies: Produced in the districts of Cote d’Or, Cote 
de Nuits, Cote de Beaune, Cote Challonais, Maconnaisse, 
Beaujolais. Served with steaks, roast beef and chops. 


: Weglot es Burda CY.) ccicecsccscvcscscs $2.50 $1.35 
. Almaden Pinot Noir (Calif.) .............06. 250 135 
. B €& G Beaujolais Superior... 06.5 scccscccess 450 2.35 
NO URINE OE c's owlos cdac nose cos cnecsecaaeet 6.00 


One of the fine burgundies of the Cote d’Or in the heart 
of Burgundy. 


I 

$3.00 $1.50 
A dry Italian red wine. Excellent with spaghetti and 
other Italian dishes. 


Rose 


Originated in the provinces of Provence, Anjou, and Al- 
sace. Light pink wines used to accompany any kind of 
entree or meal. 


50. Beaulieu Beaurose (Calif.) ...........ccccee $2.50 $1.35 

51. Almaden Grenache Rose (Calif.) ............. 2.50 1.35 

SS. “Evel, Pater Gemnee i¢ siisc. oss ckvs sesaccksscuce 400 2.25 
A fine rosé from Provence and by one of the best grow- 
ers. 

White 
Bordeaux-White: Bordeaux is famous for some of the 
greatest white wines with top production from Graves, 
Barsac, and Sauterne. The first two are delightful ad- 
juncts to fowl or seafood and the latter to desserts. 

60. Almaden Dry Semillion (Calif. Sauterne) ....$2.50 $1.35 

61. Cruse: et Fils Graves SO onic cicsccscedccsiens 3.50 1.90 

62. Chateau Carbonnieux (Graves) ’48 ........... 450 2.50 
Rated as one of the “Premier Crus” of the Bordeaux 
region. 

GS: Taviors Sawtern® CY) icciksis ceccccccscccs 2.50 1.35 

67. Chateau Rieussec ’53 (Sauterne) ............ 5.00 2.75 
A fine chateau bottling, listed as one of the first growths. 
Burgundies-White: Burgundy produces some of the great- 
est full-bodied dry white wines. Go well with cheese 
dishes as well as seafood. 

70. Almaden Pinot Chardonnay (Calif.) ......... $3.00 $1.75 
A Chablis type from the Pinot Chardonnay grapes used 
in Burgundy. 

Cae, Bre Ge POU, PUNO ke oidkciecc caw edinséccsicc 4.75 


Lighter than Chablis. Excellent with fowl or seafood. 


Rhines: Originate from the German Rhine districts. Served 
with fowl, seafoods or salads. 





Speaks 
or 
itself! 


Noticed how many of your 
customers ask for 
Johnnie Walker by name? 
They’re the ones who appreciate 
really fine scotch. They're the 

ones whose repeat business 
is most valuable. That’s why 
mild and flavourful 
Johnnie Walker 


' : | works harder for you. 
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: SON: 

tte, KILMARNOCK, SCOTLAND 
AUTY THROUGHOUT THE WORLD 











BORN 1820 
+ still going strong 


,JOHNNIE WALKER 


SCOTCH WHISKY 


BLENDED SCOTCH WHISKY, 86.8 PROOF. 
IMPORTED BY CANADA DRY CORPORATION, NEW YORK, N. Y. 
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EQUIPMENT 
FURNISHINGS 
SUPPLIES 


This is all SERVICE MERCHANDISE 


you need to do your work, increase your \ 


efficiency, speed up your service and 
make more money for you. Famous 
brands. Quality assured. 


WHAT DO YOU NEED NOW? An 
automatic potato peeler? Electric mixers? 
New garbage cans? Bar supplies? Paper 
towels? Shower curtains? Janitor sup- 
plies? Baking ovens? Uniforms? Glass- 
ware? We have it! 

In fact we sell just about everything 
required to equip and supply your Hotel, 
Club, Restaurant, Resort, School, Col- 
lege, Camp, Hospital, Lounge, Tavern, 
Fountain, Diner, or Industrial Cafeteria. 

SATISFACTION GUARANTEED 
Everything you buy from DON is sold 
on a positive guarantee of satisfaction 
or money back! 


See us in Booths 114-116 at the National 
Restaurant Convention, Navy Pier, Chicago, 
on May 5-9 or write to Dept. 4. 





81 Johannisberger 53, Alderturm $4.50 $2.25 
82. Rudesheimer ’53, Alderturm 4.00 
85. Schloss Vollrads, Spatlese Cabinet ’53 7.50 
A special—the kind the wine maker usually reserves for 
himself. 
86. Schloss Bockelheimer Konigsberg-Auslese .... 5.00 
A very choice wine produced in the Nahe Valley, south 
of the Rhine. 


Mosels: From the slopes of the German Mosel Valley. A 
little sweeter than the Rhines. Served with fowl, salads, 
and fruit desserts. 

. Zeltinger Himmelreich 

. Piesporter Goldtropfschen 

. Anheuser Bernkasteler 

. Brauneberger Juffer ’53 Spatlese 7.00 
—— Mosel from the top-rated vineyard of the Braune- 

erger. 


Alsatians: From Alsace, province of France. A delightful 
fruity wine with an aromatic bouquet. Served with fowl, 
seafood or salads. 

. Gewurztraminer °52 $4.50 $2.50 


SPARKLING WINES 
Red 


Burgundies: An effervescent red wine to be enjoyed with 
the red meat course or at end of the meal. 

110. Beaulieu Rouge Sparkling Burgundy (Calif.)..$6.00 $3.50 
An excellent California Burgundy from the Pinot Noir 


grape. 
111. Taylor’s Sparkling Burgundy (N.Y.) 
White 
Champagnes: The king of the wines, may be served any- 
time. 
Taylor’s Brut or Extra Dry (N.Y.) 
. Gold Seal Brut or Extra Dry (N.Y.) 
. Almaden Brut or Extra Dry (Calif.) : 
Moet et Chandon, White Seal, Brut 8.00 
A light, dry French champagne n.v. (non-vintage). 
. Mumm’s Cordon Rouge ’52, Brut 11.50 
A choice vintage champagne known the world over. 


IMPORTED BEERS AND ALES 
BIBIMCKIDE ois 56 hs-0c'hsecdew .60 Lowenbrau 
DOMESTIC BEER 
Budweiser, Miller’s, Pabst, Schlitz .............cceeeeees 30 


MILWAUKEE COUNTRY CLUB 
Appetizers 


Chilled Tomato Juice .. 35 Chilled Grapefruit Juice .. . 
Jellied Consomme 40 


Salads 


Chef’s Salad Bowl— 
Tossed Greens with Julienne of Ham, 
Chicken and Swiss Cheese 

Fresh Sea Food Salad Bowl— 
Tossed Greens with Shrimp, Lobster, 
Crabmeat and Garni 

Fresh Fruit Plate with Cottage Cheese 

Choice of Dressing 


From the Grill 


Golfer’s Steak Sandwich, Grilled Onion, Cole Slaw 
Special Ground Round Hamburger on Toasted Bun .... 
Special Ground Round Cheeseburger on Toasted Bun .. 
Grilled Frankfurter, Toasted Bun 


Sandwiches 


Bacon, Lettuce and Tomato 

Barbecued Beef on Toasted Bun, Cole Slaw 
Grilled Cheese, Potato Chips 

Chicken Salad Sandwich on Toast 

Tuna Fish Salad Sandwich 

Egg Salad Sandwich on Toast 

Baked Ham Sandwich 


EDWARD DON & COMPANY Swiss Cheese Sandwich 


GENERAL HEADQUARTERS—2201 S. LaSalle St.—Chicago 16, III. Junior Club Sandwich, Potato Chips 
Branches in MIAMI © MINNEAPOLIS-ST. PAUL ° PHILADELPHIA Milwaukee Country Club Sandwich— 
Sliced Turkey, Ham, Swiss Cheese, 1000 Island Dressing 1.65 
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60 


30 


35 





Sweets 








Fresh Fruit Pie ... 35 A la Mode ... 50 Cake ... 35 
Ice Cream... .40 
Fresh Strawberry, Chocolate or Butterscotch Sundae .. .45 


WER ORNS 6 ci sccecnces 35 Malted Milk ............ 50 


Beverages 








LE BUFFET FROID 
‘old Sliced White Meat of Turkey and Baked Ham, Sliced 


Tomar ONG WEIOE’ GOING 6. dsdescccasecesesecseceee 2.75 
Cold Smoked Beef Tongue, Swiss Cheese Potato Salad ... 2.25 
\ssorted Cold Cuts With Chicken and Potato Salad ..... 2.50 


‘oquille of Fresh Lobster, Shrimp or — Meat Ravigote . - 
OT PRIME RIB of BEEF SANDWICH ................ 
Du Jour Potato and Mixed aR Salad 
Coffee, Tea or Milk 
LICED WHITE MEAT of TURKEY SANDWICH ...... 2.25 
Asparagus Mixed Green Salad, Coffee Tea or Milk 


SALADS 


hef Salad Bowl, Julienne Ham, Chicken and Swiss Cheese 1.35 
ouisiana Salad Bowl With Gulf Shrimp Remoulade .... 1.85 


chicken Salad ........< 1.00 All White Meat ......... 1.50 
obster Salad, Hard Boiled Egg and Capers ............ 3.25 
‘rab Meat or Shrimp Salad Garnie ...............22e000% 1.50 


‘ropical Fruit Salad, Cottage Cheese, or Fruit Sherbet 
GN a gra bre te tas cc caasae cw encase neeaeneunes 
ivocado Pear Stuffed With Chicken, Crab Meat or Shrimp 


SEE GT OMAN 665 oc ov cniecncwsdececcsateus 1.50 
Pear and Melba Peach Stuffed With Cream Cheese and 
Assorted Pinger Sandwiches .. ....6 cvcscsceccecscceascc 1.50 
Cold Shrimp Special Dressing en Coqquille a la Louis .. 1.75 
SANDWICHES 


Prime Sirloin Steak Demi French Fried and Onion Rings 2.75 
Open Chicken, Thousand-Island Dressing, Hard Boiled 


Egg, Tomato and Olives Garnished .................... 1.50 
Club .. 1.00 Sliced Chicken .. .75 Smoked Tongue .. .75 
Ham and Imported Swiss Cheese ...............2200000: 85 
TEE IOG See CECBE i ccn cos waiccscosncresriacnsecevsess 85 
American Cheese Souffle With Fruit Compote Center ... .125 
Imported Salami .... .85 Bvrisket of Corned Beef .... .85 


Tuna Fish, Chicken Salad, Shrimp, or Crab Meat Salad _ .75 
DESSERTS AND PASTRY FROM OUR OWN BAKERY 


PUREE II 56 asia Sincere case A emanate Raw atna waeaen eee 25 
— Strawberry Pie or Old Fashion Strawberry Short 

So COPE ET PCR TOTO OTR Or err ere ere e 35 
French Pastry ..... 35 Parfaits ..... 45 Sundae ..... 35 
PTO G RUA IE SOIR 65s ons 0:0 nina oaidin'e So sincekoeeencede 
Brana wae GHeeee CONG cocci scerce vied cuntesacesienes 35 
Assorted Ice Cream or Sherbet .........0cccscccccsccceases 25 








BEVERAGES 
Coffee (pot) .......... 20 Iced Coffee or Tea .......... 
Postum (cup) .10 Sanka (pot) .20 Hot Chocolate (pot) 2 
COCO HOt) cdc ccces 30 Butter or Sweet Milk ......... fa 

















TABLE LINENS 


Always in good company 


Mr. Frank A. Wolf, Pres., 

Wolf-Tex Fabrics tnc., 

distributing fine decorative 

furnishings from Dallas, Texas, says... 


“We enthusiastically recommend 

Artex linens for smart appearance, 
low initial cost, excellent launderability 
and long life. Artex table napery 

is a wise investment...” 





ART TEXTILE CORPORATION 
“‘Table Linens with Character” 
HIGHLAND, ILLINOIS 
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two thousand! 


For church, school or 








hospital . . . wherever 
you need good public 
seating, Hampden makes 
the chair you are looking 
for. All-steel, decorator- 
designed in a variety of 
styles, Hampden folding 
chairs offer you top 
quality at unbelievably 
low cost! For detailed 
information on the most 
complete line of adult 
and juvenile public 







seating, write 
today direct. 


F Hampden 


Easthampton, Massachusetts 
Department HS-7 










Distributors throughout 
the United States 
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RIVIERA COUNTRY CLUB 
smart business stimulators Coral Gables, Florida 
LUNCHEON 


* * * * * 
Chilled Tomato — V/8 Vegetable — Pineapple Juice 
Fresh “—_ an § ae Herring 
illed Honey Dew Melon 
UNIFORMS : 
Puree of Green Split Pea Soup Jellied Consomme 
FOR Chilled Vichyssoise 
MEN and WOMEN 


* * * * * 


Half Broiled Florida Lobster, Drawn Butter 
S sii Stead White Crab Meat au Gratin 
ee how little Welsh Rarebit 
° Parsley Omelette 
quality costs. Tenderloin Tips of Beef Saute with Mushrooms 
Shirred Eggs with Asparagus 


* * 


Green ne Peas Marinated Cucumbers 
— Sie Boiled Pearl Onions Cottage Cheese and Pear 

l 
ERHORS, Peres Potatoes au Gratin Lettuce and Tomato 


* * * * &* 


Send today for 
Samples, illus- 


...no obligation. 


Apple—Chocolate Chip—Pecan—Peach—Egg Custard Pie 
ar : Layer Cake 
KAS | Sherbet Sundaes Ice Cream 


ene 


CREATING DISTINCTIVE QUALITY UNIFORMS SINCE 1870 SCARSDALE GOLF CLUB 
Hartsdale, New York 


(Prices appear only on members’ menus. 
"WAC. Guests get menus with no prices.) 


DINNER MENU 
Dept. K * 625 S. State Street * Chicago 5, Illinois 
Choice of one: 


Vichyssoise Green Pea Soup 
° 99000900000009000 9090 Jellied Madrilene Tomato Bouillon 


Chilled Fresh Fruit Cup Fresh Shrimp Cocktail .75 
hy We FE Are Herring Fillet in Cream 35 Chilled Half Grapefruit 
Cherrystone Clams on Honeydew Melon or Canta- 
Cc Half Shell .65 loupe 











3 , 0 Fried Soft Shell Crabs, Tartar Sauce 
000 } oko) oO 5 ie) oO r 300 Long Island Bay Scallops, Tartar Sauce 

d — of —— — Amandine 

alf’s Liver Sauté With Bacon 
guarantee to Broiled Half Spring Chicken, Currant Jelly 
attract more customers Broiled French Rib Lamb nore, Pineapple Mint Conserve 4.00 
Veal Steak Sauté, Mushroom Caps 3.35 

Roast Prime Ribs of Beef au Jus 
Broiled Filet Mignon, Mushroom Caps 
LIVE Broiled Sirloin Steak, Maitre Whotel 


Ocean-Clear Lossters 


Live Lobsters, Ocean -Clear Live Lobsters have COLD SUGGESTIONS 
the fresh, sweet taste and eye appeal that : 
attracts profitable customers. Shipped any- Alaska Salmon Steak, Garni 


Sliced Virginia Ham and Turkey, Potato Salad 


where, alive and kicking, via Air Freight or Avocado Pear With Chicken Salad 


Railway Express in minimum 25 pound orders. 
Call or wire orders collect. FREE SALES AIDS. Choice of two vegetables or one vegetable and salad: 
Free directions for preparing live lobsters. 


pa Whipped Potatoes Stewed Tomatoes 
World's largest LIVE LOBSTER distributors Pan Browned Potatoes Chopped Spinach 


Tossed Salad Bowl, French Dressing .35 
CONSOLIDATED LOBSTER CO. Peach Pie Choesiote Pla 


Gloucester, Mass. Apple Turnover Orange Sherbet 
techs — wih ike Strawberries in Cream Mocha Layer Cake 
sa nee cane checked: [] “Daily Rice Pudding With Raisins Strawberry Ice Cream 
Double” cards [) “Special Today” — Melon or Canta- Chilled Half Grapefruit 
cards [_] ‘Lobster Special” table tents. joupe 


Camembert, Roquefort, Liederkranz, Swiss Gruyere Cheese, 
Toasted Crackers 
Address Coffee Decaffeinated Coffee Tea Milk 


BREAKFAST 7:30-10:30 a.m. LUNCH 12:30-2:30 p.m. 
DINNER 6:00-8:30 p.m. SUNDAY DINNER 1:00-8:00 p.m. 
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WINES CHAMPAGNE 


A Small Selection Gt. Western 
Moet et Chandon N.V. 
WHITE G.H. Mumm N.V. 


White G.H. Mumm Cordon 
DeLuze Graves Dry Rouge °49 


Royal ’53 3 
— Pouilly Fuisse ‘ Ask to See Full Wine List 


NeLuze Sauterne ’55 .... 3. LIQUEURS 


RHINE WINE Domestic 


rt. seri 2.00 All, including 

: il y 3 

jiebfraumilch S & H ’53 2.90 Creme De Menthe . 
RED 


JeLuze Superior 
St. Emilion ’53 
veLuze Beaujolais ’53 .. 3. 
JeLuze Pommard ’53 .... 5.50 
Benedictine 
CHIANTI Drambuie 
Cherry Heering 
Grand Mariner 
Yellow Chartreuse 
Green Chartreuse 
00 Cognac Remy Martin ... 
Martell Cordon Bleu ..... i: 25 


Frappé 10c extra 


SAN JOSE COUNTRY CLUB 


Jacksonville, Fla. 


THE SUNDAY NOON BUFFET 
Served 12:30 to 2:30 P. M. 


Menu 


Tomato, Apple or Grape Juice 
Celery Strips Queen Olives Ripe Olives 
Corn Relish Spiced Peaches and Pears 


Choice Strip Roast of Beef 
Chicken a la King with Toast Points 
Cream Whipped Potatoes Blue Lake Green String Beans 
Baked Summer Squash Spanish Rice 
Ocean Shrimp Salad 
Chopped Lettuce and Avocado 
Fresh Fruit Salad 
Sliced Tomatoes and Cottage Cheese 
Hot Rolls Butter 
14 Cling Peach with Whipped Cream 
Strawberry Shortcake 
Coffee Tea Milk 


ADULTS $2.50 CHILDREN UNDER 12, $1.75 
RESERVATIONS, Please 
Also, Dinner from the menu 12 to 3 and 6 to 9 on Sundays 





CRAMORES CRYSTALS 
Lemon flavor available with pure 
egg-white added, requires no 
artificial foaming agent—saves 
CR A NM 3) expense and bother and produces 


CRYSTALS wonderful results. 
CRAMORES CRYSTALS 


are made from a base of pure, 
dehydrated citrus fruit juices with 
fruit components added to enhance 
flavor and body. 


CRAMORE FRUIT PRODUCTS, INC. 


POINT PLEASANT BEACH, N.J. 
THE HOME OF "BIG SEA DAY: 











The Champions in Turf 
Irrigation Equipment 


RAIN BIRD TURF SPRINKLER MODEL 808 


@ One of the really great combinations in the turf 
irrigation field, Rain Bird and Nelson combine 
to give you unsurpassed watering capacity with 
economy and efficiency of operation. 


@ Rain Bird Sprinklers provide maximum, 
penetrating coverage over large turf areas, 
and are available to cover any part of a circle, 
or full circle. As part circle they water the 
grass, shrubbery, trees without soaking walks, 
drives or buildings. Perfection of operation... 
ease of maintenance are assured by a 
minimum of moving parts. 


@ Together, Rain Bird and Nelson offer you 
the most complete line of turf valves. Both, 
Nelson Quick Coupling Valves and Rain Bird 
Sure-Quick Turf Valves, are 
self-closing, foolproof, 
and afford fast, positive 
coupling and uncoupling 
without tools. Top flush ° 
with turf, they maintain 
landscape beauty... elimi- — 
nate hazard to moving MIDGET 
equipment and persons = VALVE 
walking or playing. 3 J MODEL 40A 





and sprin- 
and Rain - =. cut your 


IMPORT ANT! \ Were ave time 24 antially- 





Write for literature on the most complete 
line of valves and sprinklers, and see how 
easily... how completely your turf irriga- 
tion requirements can be satisfied. 


NATIONAL RAIN BIRD SALES 
& ENGINEERING CORP. 


Azusa, California 


RAINY SPRINKLER SALES 
609 West Lake Street, Peoria, Illinois 
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Fragrant, laborless 
deodorant discs for urinals, 


bowls, garbage pails, lockers, closets 


Ocedeucen ROUNDS cost in use averages only a 
fraction of one cent a day. Rounds are formed 
under 70,000 pounds pressure: are dense and ~ 
durable. Fragrance is locked in: lasts until the last 
particle. has vaporized—there’s no harsh “moth 
_ cake odor.” Packed eight to the telescoping box— 
each Round sealed airtight—easy-to-shape Holzit 
‘wire holder in every box. For literature write to 
‘The C. B. Dolge Company, Westport, Conn. 


For free sanitary survey 
of your premises ask 


your Dolge service man 
WESTPORT, CONNECTICUT 


Melon in Season 
Chicken Liver Pate 
Marinated Herring in sour 


Maryland Crabmeat Lump 





€dlund 
world’s most 


EDLUND HEAVY DUTY CAN 
OPENER 


This rugged, dependable favor- 
ite has opened more cans in the 
eRe Z-YoleMistel Mell Meytul-Tmuileye bs 
els ever on the market. Table 
and wall styles...one for every 
work load. 


NO.77 WALL “CLEANING 
CAN OPENER ge, TOOL 
Rugged, flat-to- Sp 
wall. A good size 
for smaller restau- 
rants and drive-ins. 
One handle oper- 
ation. Built-in lid 
magnet. 


Clean open- 
ers work longer. Wire 
bristles, stainless scraper. 


KING SIZE 

CAN PUNCH 
One oversize hole. 
Pours faster. 


Same high quality 
in heavy duty egg 
beaters. 


ed h und Kitchen Tools 


Burlington, Vermont 





MOUNTAIN RIDGE COUNTRY CLUB 
West Caldwell, N. J. 


DINNER 
Served From 6 to 8 P. M. 


Entree Price Includes 


Relish Tray, ENTREE, Vegetables 
Potatoes, Salad and Coffee 


50 Fresh Fruit Cup 
.45 Chopped Egg, Garni 
Chilled Tomato or V8 
Cream J Juice 
Orange Juice 
Cocktail 1.25 
Shrimp Cocktail 1.10 
Potage du Jour 
Chicken Consomme with Marrow Balls 
Cold Cream Vichyssoise 
Jellied Tomato Madrilene 


* exe ee * 


. BROILED WHOLE 1% lbs. LIVE MAINE LOBSTER 
WITH DRAWN BUTTER 
. SCHNITZEL A LA HOLSTEIN $3.25 
. BROILED HALF SPRING CHICKEN AU CRESSON 
(20 mins.) 
. GRILLED SIRLOIN STEAK WITH MUSHROOMS 
A L’ESCOFFIER (20 mins.) 
. BROILED DOUBLE RIB LAMB CHOPS AU CRES- 
SON (20 mins.) 


Cold Buffet 


. COLD ROAST BEEF PLATE WITH STRING BEAN 

SALAD VINAIGRETTE 
. FRESH MARYLAND CRABMEAT LUMP SALAD, 

GARNI 
. COLD SLICED TURKEY PLATTER WITH FRUIT 

SALAD TROPICANA 

Whipped Potatoes—Lyonnaise Potatoes 
Buttered New String Beans 
Corn Saute Mexican 
se eK 
Sliced Tomato Salad with French Dressing 


* ek KK 


50 Frozen Ice Cream Eclair .. 
Choc. Fudge or Marron MV ERELINEION: ..5.<.0.0506.0:60 0.60 ‘ 
Sundae oe ee ee 3 
Stewed Peaches .......... 40 French Ice Cream ....... ‘ 
ENSED acs scuneisesdeene 30 
Biscuit Tortoni .35 
**k* * & * 


Coffee, Sanka, Tea .20 —Iced 30 


Mixed Parfait Tri-Color .. 


CINCINNATI CLUB 
DINNER 


Served from 5:00 till 8:30 p.m. 
No Seating after 8:00 p.m. 
Choice of One 
Puree Mongole Chilled Tomato Juice 
Seafood Newburg Fruit Cocktail 
Shrimp Cocktail instead of otner Appetizer .75 
Bluepoint Cocktail .60 
Assorted Relishes 


SPECIAL 14 oz. U. S. CHOICE SIRLOIN STEAK 
BROILED U. S. CHOICE SIRLOIN STEAK 11 oz. 
BROILED U. S. PRIME FILET MIGNON 
(All Steaks garnished with French Fried Onion Rings) 
TWO DOUBLE RIB LAMB CHOPS A LA MENTHE ... 3.50 
BROILED CENTER CUT PORK CHOPS (2) Apple Sauce 2.35 
ROAST PRIME RIB OF BEEF au Jus 3.00 
SWORDFISH STEAK Sauté Meuniere 
ROAST HALF CHICKEN Spiced Crabapple 
VIRGINIA HAM AND EGGS Country Style 
TWO FRESH COLORADO MOUNTAIN BROOK TROUT 
Cooked in Butter 
BROILED GENUINE AFRICAN LOBSTER TAILS (2) 
Drawn Butter 
FRENCH FRIED JUMBO KEY WEST SHRIMP Tar- 
tar Sauce 2 
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PAN FRIED CALF LIVER with Onions or Bacon ....... 2.25 
DEEP FRIED NEW ENGLAND COAST SCALLOPS Tar- 


NI NE 8 ois Chas 4 6A PG ERs Neb RLEL SCRE CARES II SE STS 2.35 
DEEP FRIED JUMBO LOUISIANA FROG LEGS Tar- 

Reis NON ire ache Sok oa Ravine 6 de Da NMR E Se GRE TCRR ORES 2.75 
BREADED WISCONSIN VEAL CUTLET Parmesan ..... 2.40 


DLXIE FRIED HALF CHICKEN with Gold Brown Fritter 2.75 
GRILLED CHOPPED SIRLOIN STEAK Grilled Onions 2.00 
GRILLED SPARERIBS and Sauerkraut ................ 


Choice of Three 
Baked Potato Candied Sweet Potatoes 
Brussels Sprouts 


Viashed Potatoes 
Peas in Butter 
Fresh Asparagus, Cream Sauce 


Cranberry Jello Salad Cottage Cheese 
Lettuce, Club Dressing 
Assorted Hot Breads Toasted Garlic Bread .25 
Coffee Tea Milk 


Desserts 


Green Apple Pie .25 a la mode 20c extra 
Cocoanut Custard Pie .25 
Rainbow Parfait .40 Marshmallow Sundae 35 
Fresh Strawberries with Cream .50 Half Grapefruit .25 
Honey Dew Melon .45 Orange Sherbet .25 
Vanilla, Chocolate, Strawberry or Black Raspberry 
Ice Cream .25 


**e* *£ * * 


LUNCHEON 


Mock Turtle Soup cup .25 _—s tureen .45 
Chicken Noodle Soup or Consomme cup .20 __tureen .40 
Fruit Cocktail 30 Melon Ball Cocktail 30 Oyster Stew .85 
Shrimp Cocktail .75 Bluepoint Cocktail .75 
Chilled Tomato Juice .25 


1. GRILLED SPANISH MACKEREL Lemon Butter ... 1.50 
Fresh String Beans, Cream Slaw 


2: COMPETE, Wilt CHIVES: occ ccciciscccscccccvcces 1.10 
Mashed Potatoes, Lettuce & Tomato Salad 

3. IRISH LAMB STEW with Dumplings ............. 1.25 
Lettuce & Tomato Salad 

4. FRESH COUNTRY SAUSAGE CAKES ............. 1.25 
Mashed Potatoes, Sauerkraut 

5. CRsee SUPRMEN DEN, oo 6 occ cccccccceccvtcseccese 1.50 

6. FREUD THUS With BACON .ncciccccccccccssecscwcs 1.10 
Maple Syrup, Jello Salad 

7. BRAISED SHORT RIBS OF BEEP ......cccccccces 1.50 
Mashed Potatoes, Fresh String Beans 

8. FRUIT PLATE with Cottage Cheese—Muffins ...... 1.35 

9. SANDWICH SPECIAL—Cup of Chicken Noodle Soup 1.10 


—Minced Ham and Minced Chicken Double Decker 
on Rye Bread—Choice of 25c Dessert 

10. LOW CALORIE—(500-600)—Chicken Soup—Grilled 1.60 
Chicken Leg with Bacon on Toast—Fresh String Beans 
—Lettuce and Tomato Salad Low Calorie Dressing— 
Orange Sherbet 


Assorted Rolls and Butter Coffee, Tea or Milk 





**e* ee * 


Green Apple Pie .25 a la mode 20c extra Half Grapefruit .25 
Apple Dumpling, Vanilla Sauce .30 Boston Cream Pie .25 
Honey Dew Melon .45 Fresh Strawberries with Cream .50 
Chocolate Pecan Sundae .35 Orange Sherbet .25 
Hot Mince Pie .30 
Vanilla, Chocolate, Strawberry or Black Raspberry 
Ice Cream .25 





Plentiful Foods of the Month 





Features: Broilers and Fryers 
Dried Prunes 
Canned, Frozen Peas 
Canned, Frozen Corn 
Milk and Dairy Products 


Canned Pears 
Peanut Butter 
Honey 
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TrlLOTViO! FOLDING BANQUET TABLES 





WITH COMPLETELY amy as 
FINISHED TOPS &5 a 
Can Be Used Without ae >) 


Tablecloths Sb / ‘f ; 























Write today for new catalog 
showing 58 models and sizes 
j of Monroe Folding Tables. 


Monroe Folding Tables, rigidly built yet very attractive, are 
designed for institutional use. May be used with or without 
table cloths, as desired. Also available in Formica and Ornacel 
special color and pattern types. Write for catalog with direct 
factory prices and discounts to industry, religious and educational 
institutions, clubs, lodges, etc. 


MONROE TRUCKS for Folding Tables and Chairs 


Transport and store your folding tables and chairs the easy, 
modern way on 
MONROE 
Trucks. Construc- 
tion of Transport- 
Storage Trucks 
permits maneuv- 
erability in lim- 
ited space. See 
Catalog. 





MONROE 
Truck No. TS8 





Complete Line of 
Folding Chairs 


ile) ie) sel 79 CHURCH ST. Bo) 57.) Gale) 7. 



























































A Gruendler Disposer 
will solve your 
food waste disposal problem! 


A contemporary, handsome 
appliance to grind table and 
food preparation wastes into a 
fine slurry for instant disposal 
down the drain. Automatic, 
push-button control. Ends scaven- 
ger service and waste handling. 
Write for Brochure No. 124. 

If possible, state number 

of meals you serve per setting 
for our recommendation of 
proper model. No obligation. 


| GRUENDLER CRUSHER & PULVERIZER Co. | 
a 2913 North Market «+ St. Louis 6, Missouri | 
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Construction and Maintenance of 


All-Weather Tennis Courts for Clubs 


EFORE proceeding with the actual 
construction, the club manage- 
ment will have to make a decision 
concerning the type of court to be 
built. Many clubs today are choosing 
the “all-weather surface” type of court 
to reduce maintenance problems. 
In the field of all-weather surfaces, 


By Bruno Hake 


Chief Engineer 
Skrainka Construction Company 
St. Louis 


the so-called “asphalt composition 
court” is the most popular type, since 
it combines the advantages of reason- 
able first costs and low annual main- 
tenance costs with those of high 
player comfort and constant availa- 
bility. 

These courts can be constructed in 





Group Insurance Programs. 


under age 60 are eligible to apply. 





Attention— All Members 
Club Managers Association of America 


The Invitation Is Still Open 


You may still apply for coverage in either one or both of the CMAA 


PROGRAM 1—ACCIDENT-SICKNESS INCOME INSURANCE—Up 
to $400 a month for total disability from accident or illness. All members 


PROGRAM 2—ACCIDENTAL DEATH, DISMEMBERMENT OR LOSS 
OF EYESIGHT INSURANCE. From $25,000 to $200,000. Any member 
or the spouse of any member age 70 or under is eligible to apply. 


For Additional Information 
Write or Telephone 


JOSEPH K. DENNIS COMPANY, INC. 

Suite 1027—Insurance Exchange Bldg. 

175 West Jackson Blvd., Chicago 4, Illinois 
Wabash 2-3095 








, 
e 
Je 
Under the some ownership- a q ; 

management os the famous Cavalier Ve 5 a 
ae 5 


at Virginia Beach, the oceanfront 


—— 


perfect in every particular, 
UNDER THE DIRECTION 


: | OF SIDNEY BANKS 


} 
e 
Oceanfront 


FORT LAUDERDALE 
FLORIDA 


| 


a true plane, thus assuring uniform 
ball bounce, with a highly resilient, 
non-abrasive surface that does not 
stain the balls. The court can be used 
year around, and dries within minutes 
after a rain. 

The first requirement for the con- 
struction of tennis courts is the selec- 
tion of a suitable site. The site chosen 
should be approximately level, thus 
eliminating the necessity for expen- 
sive grading operations and future 
problems of shrinkage and cracking. 

Although shade might be desirable, 
the courts should not be built close 
to the roots of large trees, since the 
uneven distribution of moisture in 
such areas will cause surface-crack- 
ing. Since the all-weather court has 
an impermeable surface, there is no 
need for subdrain systems, such as 
used in the construction of clay—or 
quick-drying tennis courts. 

However, great care should be 
taken to prevent rain water from 
adjoining areas to flood the court or 
soften its base. Also, provisions should 
be’ made to allow rain water from 
the surface of the courts to run off 
to nearby drainage ditches or sewer 
systems. 

Courts should always be laid out 
in a north-south direction, and their 
construction in blocks of from four 
to six adjoining courts is recommend- 
ed, since this allows a reduction of the 
area required to about 660 square 
yards per court as compared to 800 
square yards required for a separate 
tennis court. Also, this layout will 
permit the use of more efficient con- 
struction methods and thus results in 
substantial over-all economies. 

It is not advisable, however, to 
attempt to economize by reducing the 
length of the courts. A length of 120 
feet from fence to fence is essential. 
Space between courts can be reduced 
to 12 feet without adverse results. 

Two separate portions of the surface 
are responsible for providing the play- 
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ng comfort characteristic of the mod- 
rn asphalt composition court. 

A thin layer, consisting of resur- 
acer and color-coat materials applied 
n liquid form, is responsible for ob- 
aining the non-abrasive, smooth, non- 
lip surface of even texture that is 
ree from sun glare and ball stain. 
The layer of asphalt composition ma- 
‘terials immediately underneath these 
coatings gives the surface its resili- 
ence and uniform ball bounce. By 
constructing two separate layers of 
asphalt composition materials, a per- 


Tennis courts at Bath & Tennis Club, St. Louis 






fectly true surface plane can be ob- 


tained, since the lower layer, the 
leveling course, will correct any de- 
pressions or waviness in the base. 
The first step in the actual con- 
struction of the courts is the prepara- 
tion of the subgrade. The four corners 
of the court area should be deter- 
mined by careful survey, and stakes 
set indicating the exact position of 
these corners and the final elevation 
of the court surface. In order to ob- 
tain good drainage of the surface, the 
courts should be sloped at the rate of 





FS Ne ee ee ee ee ie 





Regularly $22.50 





at a SBR SM SRS SS SE SESS ESS SS, 


” Uthaelve POKER 
TABLE TOP 


FITS ANY CARD OR SQUARE TABLE 





8 seat capacity. 46” x 46”. Forest green 


and cream color...has recessed chip 
holders, tumbler holders, ashtrays. Cen- 


ter area washable green laminated fibre, 


75 
speciat $0 Oech FOBN Y City 


Individually cartoned. 
Approximate shipping weight 20 Ibs. 


F.JACOBs 


The House of Service, Inc. 
EQUIPMENT and SUPPLIES for HOTELS, CLUBS, INSTITUTIONS 
_" Mo WEST 27th STREET, NEW YORK 1, N.Y. 
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one inch per ten feet in the long 
direction, or a total of one foot over 
the entire 120 foot length. No cross 
drainage needs to be provided parallel 
to the nets. The next step is the con- 
struction of an adequate base to sup- 
port the tennis court surface. A four- 
inch thick, asphalt penetrated mac- 
adam base will provide the best serv- 
ice over the years. It is constructed 
in three layers of various thickness, 
each layer of crushed stone being 
penetrated with emulsified asphalt. 
After completion of the base, the 
construction of the asphalt composi- 
tion “leveling course” can be started. 
The leveling course is constructed 
by “screeding” a cold-mixed asphalt 


_ Blackberry- 
= Flavore 


70 proof 


LEROUX LIQUEURS 
A distinguished Cina of AS cord 


"" 
guns ands radios Vdd itl 
Truk, old-world Min to Gur MOL 
European quality at prices thot. 
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DOM good. prop. 


altace 














HAVE YOU TRIED THE 


NEW LOOK 


IN PARTY DECORATIONS? 


Our Parties in a Package have delighted 
many Club Managers, added more 
color and excitement to their parties 
and saved time and money. 

If you were at the German Beer Party 
in St. Louis during the CMAA Confer- 
ence then you saw our party wall mu- 
rals all around you. Join the growing 
list of satisfied Packaged Party custo- 
mers and watch your party attendance 
increase! You've never had wall decora- 
tions so impressive, yet so easy to ap- 
ply. Sizes range from 4 x 6 ft. to 9 x 36 
ft. and are priced to fit your budget. 
Above mural from our ''Spanish Festi- 
val"’ party. Write for further informa- 
tion and list of available party themes. 


KENTHEON ARTS, INC. 
3110 N. Ith ST., ST. LOUIS 7, MO. 


GENEVA 6-0212 








composition on steel screeds set to 
absolutely true grades. 

After completion of the surface 
course, the court should be carefully 
checked for any depressions or sur- 
face irregularities that later might 
cause “birdbaths.” This can best be 
done by spraying the surface with 
water and marking with yellow chalk 
any puddles that do not disappear. 
These depressions are then removed 
by screeding a mixture of surface 
course material on the area and com- 
pacting it with a hand roller. 

These procedures complete those 
sections of the tennis court surface 
that are responsible for its resiliency, 
true plane and proper drainage. The 
remaining work, the applications of 
the resurfacer and wear coat and the 
painting of the playing lines, should 
therefore not be started until all sur- 
face irregularities and depressions 
have been removed. 

The resurfacer is applied in order 
to remove any roughness in the as- 
phalt composition surface. It consists 
of a special, factory compounded mix- 
ture of mineral fibers, finally ground 
aggregates and asphalt. This material 
is mixed with water to a liquid paste 
and applied to the surface with rubber 
squeegees. Usually, two separate 
layers are applied in order to obtain 
maximum smoothness of the surface. 


The final coating of the surface con- 
sists of color coat, which is respon- 
sible for the color and wearing re- 
sistance of the surface. This material 
is available in various colors (black, 
red and green), but in my opinion 
the green color is the most satisfac- 
tory from a standpoint of heat ab- 
sorption, sun glare and general at- 
tractiveness. 

The final job remaining is the paint- 
ing of playing lines. The laying out 
of the lines should be done with the 
aid of an engineer’s transit to deter- 
mine the corners of the lines for 
each court, whereupon the remaining 
points can be determined by simple 
measurements. Mastic tapes or wood- 
en templates will prove to be of great 
help in order to obtain the “perfect” 
line. 

Here, a word of caution concerning 
the selection of paint. Oil base paints 
(such as most traffic paints) will 
quickly change the chemical compo- 
sition of the tennis court surface ma- 
terials, causing crumbling and crack- 
ing of the areas affected. Therefore, 
only asphalt base paints should be 
used for this purpose. Equally im- 
portant as good workmanship and 
proper engineering in the construc- 
tion of tennis courts is the knowledge 
of adequate maintenance procedures 
if the courts are to be kept in top 





THERE’S NO NEED TO SHOP! 


everything for your pool 
is available from... 








SUPPLY COMPANY INC. 


Since 1883 . . 


. purchasing has ceased to be a 





20 DIFFERENT 
DIVING BOARDS 
to fit your needs 
From $45 to $225, whatever your requirements, whatever your 
budget .. . there's an Ocean Pool Diving Board for you! 

Also 14 models of diving board stands. A complete range of 
prices and types .. . one of them is sure to be just right for 
your pool. 





24 DIFFERENT 
VACUUM CLEANERS 
keep pool sparkling clean 








A wide, wide choice . . . electric, 
gasoline or off your own filter system. 
No matter the size of your pool, you'll 
find exactly the vacuum you need. 





problem . .. for Ocean Pool Supply Co. custom- 
ers. Be it as small as an ear plug—or as large as 
a 3-Meter Diving stand .. . if it’s for a pool, it’s 
available from Ocean Pool! 


For unexcelled service, realistic pricing, on-time 
delivery ... and the convenience of ONE Order, 
ONE Shipment, and ONE Invoice, send for the 
Ocean Pool Catalog Today! 


One transaction will show you why .. . “Ocean 
Pool is the world’s largest pool supply house.” 


Chemicals « Pool Paint « Filtering Systems © Pool Fittings and 
Accessories « Race Lanes ¢ Identification Tags « Locker Room 
Equipment e Pool Supplies « Matting « Caps « Ear and Nose 
Protectors °* Footwear °* Suits ° Water Safety and 
Sports Equipment * Frogman Equipment 


SEND FOR FREE CATALOG 


OCEAN POOL Supply Co. Ine. 155 W.23St.N.Y.11,N.Y. 
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condition. Since the tennis pro is in 
constant contact with the courts, he 
is in the best position to assure their 
proper maintenance. 

It is evident that the action of the 
players, weather, and the continuous 
expansion and contraction caused by 
temperature changes will cause the 
surface of all tennis courts to wear. 
Since the entering of water under- 
neath the surface will expedite this 
deterioration, the first objective of 
any maintenance program should be 
to keep the court surface properly 
sealed by patching any small hair 
cracks or worn areas with a coating 
of tennis court resurfacer, followed 
by a coating of color coating. Both 
these coatings can be applied with 
squeegees or a paint brush. 

It is advisable to inspect the courts 
once or twice a year in order to 
promptly repair any deficiencies that 
might be discovered, thus preventing 
the developments of more serious 
cracks. This procedure will be suf- 
ficient to keep the surface in top 
condition for a period of from two 
to four years, depending on the 
amount of use. However, after this 
time, the entire color coat will usually 
need replacement, thus requiring a 
more extensive maintenance proce- 
dure. After a thorough cleaning of 
the surface, any depressions or cracks 
should be filled with a mixture of sur- 
face course material. The court should 
then be resurfaced with the applica- 
tion of one coating of tennis court 
resurfacer and one or two coatings 
of color coat in the same manner as 
at the time of its original construc- 
tion. 

The importance of proper preven- 
tive maintenance in order to assure a 
long useful life of the courts can 
hardly be overstressed. Although it 
is difficult to make an exact estimate 
of the cost of materials to be required 
annually, it is usually safe to assume 
a cost of $50 per year and per court 


to cover all normal maintenance work 
required. 

In discussing -the construction of 
tennis courts, it should be stressed 
that the accurate construction and 
high degree of workmanship required 
makes it impractical for the prospec- 
tive club to attempt to build all- 
weather asphalt composition courts 
with its own forces or with the help 
of local roadway contractors, since 
these are usually not properly trained, 
experienced or equipped to obtain 
the desired results. 

Therefore, it is advisable to obtain 
the cooperation of an experienced 
tennis court contractor even at the 
early planning stage of the project, 
since his suggestions concerning lay- 
out, construction details, etc., will be 
of great help in obtaining the best 
installation at the lowest possible cost. 

It is difficult to give any exact cost 
estimates for all-weather asphalt com- 
position courts, since the cost varies 
considerably with the type of court, 
the total area and number, local labor 
and material rates, freight charges, 
etc. However, for the purpose of a 
preliminary budget estimate, a cost 
of between $3000 and $4000 per court 
(not including fencing) should prove 
realistic in most cases. Considerable 
economies can, of course, be ob- 
tained by resurfacing existing black- 
top or concrete courts, thereby elimi- 
nating the cost of subgrade and base 
course construction. 





TIL 


3 SS ymbol of 


Perfect Taste 





MANAGER and WIFE WANTED by 
June 1 for 900 member country club 
long established in progressive Vir- 
ginia area. Dining room _ concession 
plus salary. Friendly environment with 
excellent opportunity for sound profit. 
Only experienced manager with fine 
food know-how need apply. ADDRESS: 
Box 72-X, c/o CLuB MANAGEMENT, 408 
Olive Street, St. Louis 2, Missouri. 


BLENDED WHISKEY + 86 PROOF + 65% 
GRAIN NEUTRAL SPIRITS + PARK & 
TILFORD DIST. CORP., LOUISVILLE, KY. 




































Economical 


STANDARD FORMS 
TO FIT YOUR NEEDS 


Sewice 


THAT IS THE BEST 


IN THE MARKET 


SPECIALISTS IN NUMBERED PRINTING SINCE 1898 


Write us NOW for SAMPLES and PRICES 
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The beer without peer 


Brewed only in Denmark 


TUBORG 


When you feature this popular Danish 
beer, you get ample advertising support 
in The New Yorker, Holiday, Sports IIlus- 
trated, Cue, and metropolitan newspapers. 


© 
Tuborg Breweries, Ltd., Copenhagen, Denmark 
U.S, Representatives: Danisco, Inc., N. Y. 4, N. Y- 
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PROGRESSIVE LAKE RESORT 
desires reliable working couple to op- 
erate newly built restaurant on sal- 
ary plus profit-sharing basis. Previous 
experience with top references neces- 
sary. Write giving full particulars and 
enclose latest photo. ADDRESS: Loret 
Resort Villa, 35 W. Main Street, Chat- 
tanooga, Tennessee. 





FORMER GENERAL MANAGER 
NEW YORK ATHLETIC CLUB, Mil- 
waukee Country Club and other dis- 
tinguished clubs and hotels. Presently 
directing exclusive club-hotel, Miami 
Beach, Florida (Seasonal). Available 
for summer. Superior knowledge of 
food and service. Correspondence in- 
vited. ADDRESS: Box 73-X, c/o CLusB 
MANAGEMENT, 408 Olive Street, St. 
Louis 2, Missouri. 
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Tue historic Pendennis Club of 
Louisville, Kentucky, has recently 
been bustling with the activity of ren- 
ovation, under the direction of Man- 
ager Graham Wright. 

Its new kitchen is gleaming stain- 

less steel throughout and not only 
ffords streamlined service facilities, 
ut enables Chef A. Mozzali, who has 
een with the club for 27 years, to 
ffer the membership a greater menu 
ariety. 

One of the more important remodel- 
ng features is the bake shop which 
as two three-section ovens with stain- 
2ss steel fronts enabling the club to 
ake all its own bread, rolls and pas- 
ries. 

The total cost for this moderniza- 
ion ran to $103,000. This price in- 
‘ludes a new acoustical drop ceiling, 
‘reatly reducing kitchen noise, and 


Part of new kitchen at Pendennis Club. 



































Layout Important in Pendennis Remodeling 














far greater 
strength and 
SAFET-¥! 


strip fluorescent lighting which gives 
top visibility throughout the entire op- 
eration. Great attention was given to 
layout. This is reflected in space usage 
and functional planning. 

The club was organized in July, 
1881, and was named for Thackeray’s 
novel, “Pendennis.” Membership now 
totals 1400 which includes 900 resident 
members. The remainder are non-resi- 
dents, associates, juniors and mili- 
tary. 

The Pendennis’ physical set up is 
quite adequate for serving such a 
large membership. It has ten private 
rooms, ballroom, main dining room 
and grill. Besides the completely new 
kitchen installation, last year the club 
installed additional air-conditioning at 
a cost of $45,000 which means that it 
now is completely air conditioned in 
all departments. 








AND SWIMMING 
POOL EQUIPMENT 


The wise choice of experienced 
buyers for nearly half a century. 
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AMERICAN 


PLAYGROUND DEVICE Co. 
ANDERSON, INDIANA, U.S.A. 


MANUFACTURER 


































































TO THE CHAIRMEN OF 


THE HOUSE COMMITTEES 
We have available thoroughly ex- 
perienced managers and executives 
for all departments. Confidential 
Service. 

WRITE or CALL: 
Gene Rafferty, Personnel Director 
HOTELMENS Employment Service 
300 W. 56 St., New York 19, N. Y. 
JUdson 2-4382 





A MESSAGE——— 


























specializes 
Applicants are carefully screened to meet your partic- 
ular need. 


Contact us if you want a manager; assistant manager; 
a couple; catering manager; auditor; housekeeper or 
executive hostess. We can help you with your problem. 


WABASH EMPLOYMENT AGENCY 





202 South State St. 
Phone: WAbash 2-5020 


Attention: Mr. Club President or: 
Chairman of the Board 


..- ELIZABETH GARRISON 


in placing top calibre personnel in clubs. 


(Wabash Agency established in 1935) 


31 YEARS OF SERVICE TO CLUBS 


CLAREMONT—MAJESTIC 


EMPLOYMENT SERVICE 


AGENCY 


tdvettee PERSONNEL coccics. 


80 WARREN STREET, Room 305 
New York 7, N. Y. 


Herman Litman Manager 


PHONE: COrtlandt 7-3853 


A. Zahler, Licensee 
































Chicago, Illinois 
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Bedroom at Missouri Athletic Club, St. Louis. 


What Rate for Sleeping Rooms? 


_ city clubs charging enough for 
the sleeping rooms they rent to 
members and guests, and has there 
been a decline or an increase in the 
use of such rooms the past year, were 
two of the questions that were studied 
in a recent survey of 21 leading city 
clubs from coast to coast, made by 
Thomas B. Burness, manager of the 
California Club, Los Angeles, and a 
former director of the Club Managers 
Association of America. 

The 21 outstanding clubs in the sur- 
vey include city clubs such as the 
California Club, university clubs, and 
athletic clubs. They range in member- 
ship from 528 to 3000, with a total 
membership of 29,908 resident mem- 
bers and 8901 nonresident members, 
or a grand total of 38,809. Only two 
of the clubs have as few as 500 mem- 
bers, three have as many as 3000, 
three between 2000 and 3000, and the 
others average about 700 or 800. 

Dues in these clubs, for resident 
members, range from $15 to $32 with 
several charging “junior resident 
members,” under the age of 30, or in 
some cases under age 40, $8.75 or 
$10.40 a month. 

The number of rooms available 
range from 10 in one club to 30-50 in 
12 clubs, 200 or more in three, and 
425 in one. Usually a few rooms, from 
10 to 50 per cent, are occupied by 
permanent residents. 

Rates for members are at a low of 
$4.50 to $5.50 in three clubs, to a high 


62 


of $9 or $10 in two clubs; nonmembers 
are usually charged $1 or $2 addi- 
tional. The popular prices in most 
clubs are $6.50, $7.50 and $8.50. 

Ten clubs report no decline in busi- 
ness recently, two report seasonal de- 
cline and nine report decline; gener- 
ally speaking the eastern and the 
midwestern clubs were enjoying bet- 
ter room business than west coast 
clubs. 

Here are a few typical reports: 

A prominent eastern club with 2628 
members, plus 344 nonresidents, has 
$15 monthly dues for the former, $6.25 
for the latter. Some 125 rooms are 
available with 41 now occupied by 
permanent residents; the daily rate 
is $8 for members, $10 for guests.. The 
club reports good business and no de- 
cline in occupancy. 

Another large eastern club with 
1800 members, dues of $25 and 62 
bedrooms, has rates of $8.50-$9.50 for 
either members or guests. Another 
eastern club with 3000 members and 
dues of $20.83, has 30 of 68 rooms held 
for permanent guests; rates are $4 to 
$7 for members, $5 to $8 for guests. 

A midwestern club with 1918 mem- 
bers and 488 nonresident members, 
has dues of $16 and $3 respectively, 
and 102 guest rooms with 53 used by 
permanent guests. Rates are $4.50 to 
$12 for either members or guests. An- 
other club in the same city with 2482 
members and 1342 nonresidents has 
dues of $17.50 and $19 for members 
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depending on age, and $8.33 for non- 
resident members; rooms are $8 “and 
up” with “no decline in occupancy.” 

Again in the Midwest, a club with 
1495 members and 474 nonresidents, 
has dues of $22 and $9 respectively; 
26 of 130 rooms are held by perma- 
nent guests; rates are $6.50 to $18 
for either members or guests. 

A large west coast club with 3000 
members and 450 nonresidents, has 
dues of $20 and $7.50; 215 rooms, 150 
“permanent”; rates $6 to $10 for all. 
A similar club with 1000 members and 
400 nonresidents has dues of $25 and 
$18, 46 sleeping rooms (10 perma- 
nent) and rates of $5 for members 
and $8 for nonmembers. 

Another smaller western club with 
450 members plus 188 nonresidents 
has dues of $20 and $7.50; there are 
24 sleeping rooms with rates $8, $9, 
$10 for members or guests. 

A mideastern club with 750 mem- 
bers and 250 nonresidents has dues 
of $27.50 and $12.50; 25 sleeping rooms 
with rates from $9 to $11 for members 
or guests. 

A northwestern club with 920 mem- 
bers and 266 nonresidents has dues 
of $20.83 and $4.87, 27 sleeping rooms 
with rates of $8 for members and $10 
for guests. 

Generally the clubs with the larg 
est number of sleeping rooms reported 
good business and the more “aver- 
age” rate of $6.50 to $9. 














Now you can order the finest pickles ever served from 
the Kraft man who sells you all your other Quality Kraft Products! 


In an expanding service to America’s leading hotels and restaurants, 
Kraft now brings you six varieties of pickles. Each type is carefully 
sorted for size before and after cutting. Each serving has the crisp 
eels, 99 . ° 

bite” your customers like. It costs no more to standardize on 
Kraft quality. Talk to your Kraft man the next time he calls. 


KRAFT 
a 7 PICKLES | 
> = ; HAMBURGER SLICED 

f13 Plain or Kosher Whole Dills 4 | Extra Fancy Sweet Cross-Cuts ONL PICKLES 

(Processed or Fresh) ; a 

Extra Fancy Sweet Relish 6 Extra Fancy Whole Sweet — 

Midgets 
9 Hamburger Sliced Dills Fresh Cucumber Sweet 
: Cross-Cuts 


Other varieties of Processed or Fresh Pack Pickles are also available. THE NATION'S TASTE IS YOUR BEST BUYING GUIDE 


6 kinds—in handy gallon jars or #10 tins 


Division of 
National Dairy Products Corporation 





Want to offer the natural pleasure of the good old days? 


SERVE A BOURBON MAN’S BOURBON! Your members will appreciate the 
wholesomeness of flavor in CABIN STILL. How it gets there, we don’t really know 
May be our family way of genuine COPPER DISTILLING 
which creates our special Stitzel-Weller Bourbon 
flavor. Or the KENTUCKY WEATHER-RIPENING that 
seasons it to a rare gentleness in airy, open-rick 
timber warehouses. The important thing to you is 
that you can serve your members and guests with the 


: ee Kentucky Straight 
€ull confidence that this is the GENUINE! | Sour Mash Whiskey 


Every drop distilled, aged and bottled solely by STITZEL-WELLER DISTILLERY « Estab. Louisville, Kentucky, 1849 
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